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From the Editors
T his year’s issue of Pacific Rim Magazine is about solutions: what people in BC, and in communities around the Pacific Rim, are doing to address social and 
environmental problems in creative (and sometimes unexpected) ways. The stories we 
share speak of our concerns about the world, but the topics we address—from e-waste 
to gentrification to green funerals—are discussed from a place of hope. If creating this 
magazine has taught us anything, it’s that when hard-working and imaginative people 
come together, there is no limit to what can be accomplished. 
The team behind this issue of PRM is a resourceful, dedicated, and caring group 
of people. There were several long days and nights, many surprise challenges, and 
countless stressful moments along the way. But every obstacle was handled with 
grace and every difficulty was overcome with an unbreakable, collective resolve to 
persevere; we feel honoured to have collaborated with such a tremendous team in 
creating a magazine that we can all be proud of. We hope that you will enjoy reading 
it as much as we did creating it.
The Editorial Team
From the Publisher
T he annual release of Pacif ic Rim Magazine coincides with the rebirth 
of our  natural environment in spring. 
With new growth all around us, we are 
reminded of how this cycle repeats itself 
and our role in supporting it.
In Vanessa Gosselin’s story, “Death 
in Bloom,” readers will be challenged 
to rethink their traditions and beliefs 
about how we observe the passing of our 
loved ones. Several years ago I learned 
about sky burials, a practice observed 
among the nomads of Mongolia. This 
500-year-old ritual honours the practice 
of revering and preserving life. Have 
we, in North America, arrived at a point 
where we are ready to accept another 
option besides burial or cremation?
The theme of solutions is woven 
throughout this year’s issue with ideas 
on how to generate less waste, as 
discussed in “Rethink Re-Use” by Nicole 
Yeh and “The Repair Economy” by 
Joanna McDonald. Anahita Jamali 
Rad’s “Preserving Chinatown” story 
gives context about how we have arrived 
at the current state of this district in 
Vancouver, and why we should be 
concerned about its future.
In late 2015, the Truth and Recon- 
 ciliation Commission made 94 Calls to 
Action in their final report. We have 
an opportunity to address one of the 
outcomes of colonialism by restoring and 
using the Aboriginal names of familiar 
places. Celina O’Connor’s “What’s in a 
Name” story celebrates this transformation. 
The students in this year’s Publishing 
class continue the tradition of teamwork, 
collaboration, and professionalism that 
Pacific Rim Magazine embodies. I hope 
you are informed and inspired by their 
timely stories.
Darren Bernaerdt
Publisher, Pacific Rim Magazine
Messages
From the President
Healing therapy behind bars. Sustainable food. Living waste-free. 
The 28th issue of Pacific Rim Magazine 
presents a diverse range of topics and 
ideas that reflect the inspiration, passion, 
and interests of the Langara College 
students and faculty who produced this 
year’s magazine. With an emerging theme 
of solutions, the magazine highlights the 
role that both Langara College and indi-
viduals must play to address and remedy 
the environmental and social issues facing 
our community. Our students bring with 
them different experiences but a common 
theme is their motivation to make a 
difference in the world. The range of 
stories featured in this year’s magazine 
reflects this. 
The story on restoring Indigenous 
place names in BC holds special meaning 
for Langara. Earlier this year on January 
11, 2016, we were honoured with the 
Musqueam name, sn w’ ey  lel m’ , 
which means “house of teachings.” This 
is a fitting name for an institution that 
prides itself on teaching excellence. 
The Pacif ic Rim Magazine is a 
wonderful experiential learning tool 
that reflects how our students work 
together across discipline areas to achieve 
great results. Congratulations to our 
Publishing, Professional Photography, 
Marketing Management, and Library 
and Information Technology students 
for your contribution this year. Together, 
your talents and hard work have produced 
a very engaging and thought-provoking 
issue of Pacific Rim Magazine.
Lane Trotter, EdD
President and CEO, Langara College
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Urban Homesteader
From washing your hair with baking soda to fertilizing your 
garden with coffee grounds, here are some inexpensive 
and eco-friendly tips for Earth-loving urbanites.
Edited by Katarzyna Krol-Dusza 
Hand Lettering by Erin Hughes
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A growing number of BC municipalities have passed bylaws in recent years 
allowing residents to raise chickens in their backyards. Typically, backyard 
chickens must be registered with the city, but rules and guidelines vary 
by region (check your local government website for details). 
Interested in farm fresh eggs straight from your back-
yard, but feeling unsure about how to get started? 
Companies like Rent The Chicken™ can provide 
you with everything you need: a portable chicken 
coop, two-to-four egg laying hens, up to 90 kilograms 
of feed, food and water dishes, and helpful instructions. 
Check out rentthechicken.com for more information.
Written by Katarzyna Krol-Dusza
According to the David Suzuki Foundation, shampoos often contain 
a long list of environmentally harmful chemicals. These can include 
sodium lauryl sulphate and ethylene oxide (a known carcinogen). The 
“No-Poo” method is a growing trend around the world, as people 
ditch shampoo bottles in favour of eco-friendly alternatives—such as 
baking soda, apple cider vinegar, or simply water. Not ready to commit 
to going 100 per cent shampoo-free? Another option is to wash your 
hair less frequently (three times a week or less). Taking a break from 
shampoo allows your scalp to rebuild its natural oils, and many people 
find that their hair feels and looks healthier as a result. Going sham-
poo-free (or shampoo-light) can benefit your health, your wallet, and the 
environment!
Written by Dasol Yoo
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Vancouver’s temperate climate allows edible greens and wild herbs—like 
nettle, plantain, wild chamomile, and dandelions—to grow year-round. In the 
spring, you can find salmonberries and huckleberries in municipal parks, and in 
August, blackberries grow wild around the city. Forager Foundation, a Vancouver 
non-profit organization, offers guided hikes around the city. On these excur-
sions, participants learn about the history and significance of local, edible plants 
and how they can be sustainably harvested and used for medicine and food. 
Visit foragerfoundation.org for more information.
To find out where and when to source wild, edible foods in cities around the 
world, check out fallingfruit.org: a website dedicated to mapping the availability 
and location of wild foods in urban areas.
Written by Anahita Jamali Rad
Used coffee grounds can be a great alternative to chemical fertilizers. According 
to a Soil and Plant Laboratory Inc. report commissioned by Sunset Magazine, 
coffee grounds provide phosphorus, potassium, magnesium, and copper to 
your soil. Coffee grounds are also high in nitrogen, and their mild acidity can 
help regulate your soil’s pH balance. Spread your used coffee grounds around 
blueberries, fruit trees, currants, and other acid-loving plants. Be mindful not 
to go overboard—about a half-inch-thick layer of grounds on top of your 
regular mulch should do the trick. So go ahead, enjoy another cup of coffee. 
Your plants will thank you. 
Written by Julianna Sonntag
778 •772•7755
bubbleandsqueakcatering.com 
jane@bubbleandsqueakcatering.com
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Unceded Territories is an upcoming exhibit at the Museum of Anthropology (MOA) by Vancouver-based Coast Salish artist, Lawrence Paul Yuxweluptun. 
The exhibition features over 60 
paintings, drawings, sculptures, and 
installations spanning his 30-year career. 
Yuxweluptun’s art is political. When 
speaking with him about the exhibit, he 
begins by discussing the contemporary 
struggles of First Nations peoples and 
the historical injustices of colonialism in 
Canada. “Natives are always going to be 
fighting for human rights, and I have a 
different approach to it,” he says.
His work covers life on First Nations reserves, land 
claims, pipelines, and the environmental scars of industrial 
resource extraction. He combines elements of Haida and 
Kwakwaka’wakw design with modernism in order to depict 
the complex realities that he sees around him—“tradition-
alism partly had to be set aside,” he says. 
Although Yuxweluptun’s work addresses 
serious political themes, he incorpo-
rates humour. The relationship between 
traditional First Nations culture and 
contemporary reality is playfully exam-
ined in Yuxweluptun’s Haida Hotdog 
(1984), a painting of a sausage adorned 
with a traditional Haida motif resting 
inside a hot dog bun.
A number of Yuxweluptun’s large and 
vividly colourful paintings will be on display at the MOA, including 
the  surrealism-inspired Red Man Watching White Man Trying 
Lawrence Paul Yuxweluptun’s 
Unceded Territories
A 30-year retrospective of Coast Salish artist Lawrence Paul Yuxweluptun 
is displayed at Vancouver’s Museum of Anthropology.
Written by Joanna McDonald
Yuxweluptun painting in his studio
Photo by Ken Mayer
His work covers life  
on First Nations  
reserves, land claims, 
pipelines, and the 
environmental scars  
of industrial  
resource extraction. 
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to Fix Hole in the Sky (1990), as well as 
his bold and abstract Caution! You Are Now 
Entering a Free State of Mind Zone (2000).
One of Yuxweluptun’s most striking 
installations, An Indian Shooting the 
Indian Act (1999), is included in the 
MOA exhibition, along with video 
documentation of its accompanying 
performance piece (An Indian Shooting the 
Indian Act, 1997). Yuxweluptun explains 
that traditional art forms can be limiting 
when trying to express current real-
ities faced by First Nations peoples, 
so he chose a more tactile and literal 
approach to this piece. “I went out and 
shot [a copy of the Indian Act] with a 
shot gun in Northern England,” he says.
“People say that I’m a political 
activist, but this is what I have to deal 
with every day in my life. I’m just 
like any other Native person,” says 
Yuxweluptun. “All Native people are the 
protectors of the land… I’ve always been 
a part of the collective, and this show is 
for all Indigenous people of the world.” 
Curated by Karen Duffek and Tania 
Willard, Unceded Territories is a hard- 
hitting and provocative exhibit that is 
intended to spark dialogue. “I think 
that Native people would like to see this 
show,” says Yuxweluptun, “and I hope they 
do come and see it. I think Canadians will 
come to understand me better or Native 
people better. I think it’s an important 
show of our time of history.” 
Unceded Territories will be on display at 
the Museum of Anthropology (6393 NW 
Marine Drive) in Vancouver from May 10 
to October 16. moa.ubc.ca
Caution! You are Now Entering a Free State of Mind Zone (2000)
Images of paintings courtesy of the National Gallery of Canada
Red Man Watching White Man Trying to Fix Hole in the Sky (1990)
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I think art can save us. I’m a complete idealist,” says Tyler Russell, director/curator of Centre A. He believes that showcasing Asian art to Vancouver audiences can 
strengthen Vancouver’s relationship with Asia. He adds that 
building this connection is, “really dependent on art education 
and engagement.”
Centre A, a small gallery space 
tucked in the heart of Vancouver’s 
Chinatown, was established in 1999 
by Hank Bull, Stephanie Holmquist, 
and Zheng Shengtian. The gallery’s 
mission is to “activate contempo-
rary art’s vital role in building and 
understanding the long and dynamic 
Asia-Canada relationship, while 
tackling questions of broader concern from Asian and Asian-
diasporic perspectives.” Centre A also has a reading room, 
which houses rare collections of Asian art books, among other 
resources. In addition, the gallery offers professional mentor-
ship opportunities as well as an artist residency program.
Alice Ming Wai Jim, former Centre A curator (2003 to 
2006), writes in her article, “Asian Canadian Art Matters,” 
that, “Canada continues to struggle with its self- definition 
as a culturally-diverse nation,” which 
makes spaces like Centre A valuable 
in, “building and maintaining viable 
and diverse networks of collective crit-
ical inquiry.”
Since Centre A’s inception, it 
has worked with famous contempo-
rary artists, such as Yoko Ono, and 
has collaborated with the Vancouver 
Art Gallery and the National Taiwan 
Museum of Fine Arts. Recently featured artists include South 
Korean photographer, Seung Woo Back, whose first solo exhibi- 
tion in Canada—Walking on the Line—was exhibited at Centre A 
Centre A
A small art gallery in Vancouver’s Chinatown provides  
a cultural space dedicated to Asian-Canadian art and identity.
Written by Katarzyna Krol-Dusza 
Photo by Hunter Will
‘‘
Current exhibition at Centre A: Bulaklak ng Paraiso (Flower of Paradise)
Image courtesy of the artist, Patrick Cruz
The gallery’s mission is to 
“activate contemporary 
art’s vital role in building 
and understanding 
the long and dynamic 
Asia-Canada relationship.”
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in winter 2015. Centre A has also shown 
Canadian artists like Vanessa Kwan, 
Laiwan, Jagdeep Raina, and Patrick Cruz.
Tyler Russell, Centre A’s director 
since 2014, explains that, “It’s very 
important to me that art [starts] a conver-
sation…What we’ve done a lot of here in 
the last two years is to think about our 
local circumstances and find ways to 
engage these very local circumstances 
in conversation. Some of that has been 
about linguistic and cultural space, and 
the effects of what, in some places, is 
called urban renewal, in other instances 
is called gentrification.” The more envi-
ronments change, the more important 
it is to continue having conversations 
about them.
Centre A’s events and exhibits serve 
our need for connection, reminding us 
that Asian-Canadian art is just another 
term for local art. 
Visit Centre A at 229 East Georgia Street. 
centrea.org
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Asian Cinema on the Rise
Despite political and commercial challenges, Asian filmmakers 
are captivating audiences both at home and abroad.
Written by Nicole Yeh
Top & bottom: Benson Lee's, Seoul Searching (2015)
Photos courtesy of Tunnel Post Production
Sunny Yu’s, The Kids (2015)
Photos courtesy of Public 
Service Television Foundation
Hou Hsiao-hsien is a respected Taiwanese filmmaker known for creating stories that favour stillness over action, and enigmatic silence over conversation. So 
when he announced that his new film was a wuxia (martial 
arts) movie titled The Assassin, it seemed like a drastic departure 
from his previous work. However, The Assassin proved to be one 
of the most unique additions to the wuxia genre, earning Hou the 
Best Director Prize at the Cannes Film Festival and the top spot 
on many “Best of 2015” lists.
Hou’s critical success comes as no surprise to some film enthu-
siasts. “By the end of the nineties, he was considered one of the 
great filmmakers of the world,” says Jim Sinclair, artistic director of 
Pacific Cinémathèque in Vancouver. However, he points out that the 
work of filmmakers like Hou will often screen at a festival, but not 
get picked up for distribution at commercial theatres. For this reason, 
Hou has remained largely unknown to the vast majority of moviegoers— 
a challenge that many up-and-coming filmmakers from Asia face today.
As Director of the Vancouver Asian Film Festival (VAFF)—Canada’s 
oldest Asian film festival—Grace Chin understands the important role that 
art house cinemas and film festivals play in raising the profile of foreign 
filmmakers. “When the Vancouver Asian Film Fest started 19 years ago, our 
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focus was on the North American Asian 
diaspora,” she says. “But as time went 
on, we realized that we could no longer 
ignore the international Asian diaspora, 
simply because they were making films 
that were really good.” In 2015, foreign 
films made up roughly 30 per cent of 
VAFF’s features, up from 10 per cent in 
previous years.
International exposure is important, 
especially considering the political 
challenges that many Asian filmmakers 
face. “In China, you need government 
approval to get anything screened or 
even made,” says Chin. The government 
also often controls artistic funding or 
the lack thereof. This is less of a problem 
in Hong Kong and Taiwan, where art 
house cinema is funded and champi-
oned by the government. However, in 
Singapore and parts of Southeast Asia, 
films that are critical of the government 
may not be screened in their home 
countries. “International film festivals 
help because it gives these filmmakers’ 
stories a forum and audience that they 
would not necessarily have access to 
otherwise,” says Chin.
Fortunately, film scholars have noted 
increased box office success for Asian 
movies among domestic audiences. 
“Of late, a number of Taiwanese and 
Chinese films have been performing 
very well in their respective territories 
against the onslaught of Hollywood 
films. This proves that filmmakers 
are presenting stories that are relat-
able, or at the very least appealing, 
to local audiences,” says Rowena 
Santos Aquino, PhD, a film 
lecturer at California State 
University, Long Beach. As 
Asian filmmakers find more 
support from domestic audi-
ences, it is only a matter of 
time before their stories 
capture the imagination 
of moviegoers around 
the world. 
Last chance to purchase tansu, shrines, figurines,  
ceramics, dolls, textiles, and architectural products  
that have delighted our international and Canadian 
customers for more than 17 years.
Everything must be gone by June 30!
Retirement Sale
4391 Main Street  
Vancouver, BC V5V 3R1
604.251.1867 
www.kikori.ca
www.justjewelleryinc.com
Vancouver 4360 Main Street 778-379-6263
Surrey 6-2970 King George Blvd. 604-541-6362
Definitely not 
your typical 
jewellery 
store.
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T raditionally, clothing takes six months to a year to move from design to market. This means 
retailers work on increments of two 
seasons a year: spring/summer and fall/
winter, and purchase a vast majority of 
their collections a year in advance. While 
there are still clothing companies that 
operate this way, fast fashion brands 
have disrupted this model, reducing the 
design to market process time to as little 
as two weeks. Fast fashion leads to over-
consumption of poor quality garments, 
blinding consumers with low prices that 
mask how garments are actually made.
Eco-conscious Fashion Designer 
Nicole Bridger spoke about the problem 
of fast fashion in February 2015 at a 
Creative Mornings event in Vancouver. 
“We as a society have been really spoiled 
with cheap clothes,” said Bridger, 
arguing that cheap clothing is actually, 
“really expensive because it is destroying 
the planet.”
Bridger began sewing when she was 
13-years-old, and opened her first clothing 
store in Kitsilano in 2011. Bridger and I 
recently sat down to talk about her label 
and what steps she is taking to be an 
ethical clothing designer. “I [have always] 
had this element of wanting to do some-
thing good for the planet,” she explains. 
“It wasn’t until I was in the industry and 
started to see really how bad everything is 
that I started to be able to see the change 
that needed to happen.”
Vancouver Fashion 
Designer Nicole Bridger 
discusses where our 
clothes come from.
Written by Rebecca Van Dop 
Photo by Daniella Dolmans
Sustainable Fashion
Flow Dress by Nicole Bridger
Photo by Jamie Mann Photography
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How would you describe your label in a 
few words?
Elegant, timeless, ethical, feminine, and 
well made. I think it’s fun, but it should 
be fun and mindful.
Eco fashion is an alternative to the 
standard fashion industry and typically 
reflects a Bohemian style with flowing 
fabrics. But your brand doesn’t follow 
this norm. Would you say you’re an 
alternative to the alternative?
I don’t even like the term eco fashion. I 
make clothes that I like the aesthetic of, 
that I think a modern woman wants in her 
closet. And then the eco side of it is just 
how I believe business should be done.
Why is fast fashion a problem?
To put it to scale, the textile industry is 
actually the second worst industry in the 
world for toxic waste—it’s huge. It’s a 
major problem, and it’s not just in the 
processing of the fabrics, the CO2 emis-
sions, and the toxic dumping, but also the 
textiles in the landfills. And we’re all wear-
ing clothes; we’re all contributing to this.
You had your own clothing factory in 
Vancouver for three years, but recently 
closed that factory. Have you found it 
difficult to consistently use ethically 
sourced fabrics and local factories to 
produce your clothes?
Getting answers about how stuff is made 
isn’t easy... Local does not necessarily 
mean it’s ethical... [By no longer owning 
a factory], I’m freed up to start looking at 
ethical factories in developing countries, 
which I really want to do and have been 
wanting to do for years. The dollar that 
you use can go so much further if it’s 
done in a way that is actually mindful and 
helping the communities. I’m going down 
to Peru, and I’m starting to visit those 
factories to make some connections 
and relationships.
Textiles are so different from food. 
You can grow and compost food in 
your backyard. I can’t even find fabrics 
that are made in Canada. I can cut and 
sew it here, but all of our fabrics come 
from other countries and get shipped 
all around the world… Trying to figure 
out the supply chain is definitely the 
hardest part.
Why is transparency such an important 
part of your brand?
I think it’s the way all businesses should 
be… Good design brings into mind the 
entire life cycle of the product that you’re 
making. And you as a company should 
be responsible for whatever it is you 
are producing. I think it is a company’s 
responsibility to also be completely tran-
sparent with the consumer about how 
things are made.
What can consumers do to help curb 
their consumption of fast fashion?
Take a look at your closet and clear out 
stuff you no longer need, and start to build 
a core closet of core pieces... And don’t 
buy out of emotional reasons. I mean 
you still want to have fun when you’re 
buying stuff, but instead of just buying 
for no reason and because it’s cheap… 
buy from companies whose values you 
believe in, but [whose clothing] is also 
really well made so that you will have it 
for years. And if there are pieces that you 
want to get rid of, donate! Or consign; 
don’t put anything in the garbage. Or have 
a clothing swap party. And second hand 
is also a good way to find some pieces. 
CARING FOR 
YOUR CLOTHES
Garments that last longer are less likely 
to end up in the landfill. Taking care of 
your clothing is one way to increase its 
lifespan. Bridger offers the following 
garment care advice:
Wash your clothing only 
when needed. Spot clean 
minor stains between 
washes.
Be mindful of how you 
are washing your clothes 
and always read the care 
instructions. When in 
doubt, use your washing 
machine’s gentle cycle.
Don’t be afraid of mending 
your clothes, or of getting 
them professionally 
tailored. You can make 
your clothing last longer, 
and even get a whole 
new look!
Use eco-friendly 
drycleaners and green 
clothing detergents 
whenever possible.
Bridger next to her spring collection in her flagship store in Gastown
Q&A with Nicole Bridger
Nicole Bridger’s flagship store is located 
in Gastown at 14 Water Street.
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Microplastics are fragments of plastics that have been eroded down to one millimetre or 
smaller. In 2004, Mark Anthony Browne, 
PhD, an ecologist at the University of New 
South Wales, Australia, began his doctoral 
research on microplastics: a little known 
topic at the time. Over the past decade, 
Browne has significantly advanced scien-
tific research and public awareness about 
the harmful effects of microplastics on 
aquatic environments and marine life.
Originally, Browne and his research 
team believed that cosmetic microbeads, 
and cleaning products containing plastic 
particles, were the main sources of micro-
plastics in marine environments. However, 
over the course of their research, the 
team, “came up with some staggering 
observations,” says Browne. The researchers 
discovered a primary source of harmful 
microplastics: doing laundry. “Essentially, 
once we looked in all these samples that 
had been taken over three or four years 
from each continent, we were staggered by 
the number of fibres we were pulling out, 
and when we did chemical analysis of 
these types of fibres… they were all coming 
out as polyester, nylon, acrylic”—fibres 
that are mainly found in synthetic clothing.
In a study published in Environmental 
Science & Technology (2011), Browne 
explained that synthetic fabrics like poly-
ester and acrylic can shed more than 1,900 
fibres per wash; fleece garments can release 
180 per cent more fibres than polyester or 
acrylic. Browne concluded, “that using 
washing machines may, indirectly, add 
considerable numbers of microplastic 
fibres to marine habitats.”
When Browne was looking for ways 
to prevent synthetic fibres from being 
discharged into the ocean, he discovered 
Blair Jollimore, an airplane engineer in 
Nova Scotia. Jollimore had designed a 
filter that prevents clothing fibres from 
being released into septic and sewage 
systems. He subsequently started a busi-
ness selling his filter online; Browne 
contacted Jollimore after finding his sales 
website. After speaking with Browne, 
Jollimore was surprised to learn that his 
filter invention—originally designed to 
solve a backup of sewage in his basement—
could potentially save the world’s oceans.
Browne and Jollimore are currently 
seeking funding in order to test the effec-
tiveness of Jollimore’s filter. If funding is 
secured, they could help slow the global 
contamination of microplastics. 
We buy high-efficiency washing machines and use natural detergents, 
but most of us don’t realize that every time we wash synthetic clothing, 
we are contributing to plastic pollution.
Written by Erin Hughes 
Illustration by Dasol Yoo
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T o understand pop choirs, the first thing you need to do is forget everything you thought you knew about choir music. Forget the church. Forget auditions. Forget 
matching robes. As for the repertoire, ever heard a choral 
rendition of Radiohead, Feist, or Bruce Springsteen? The four-
part harmonies remain, but instead 
of Vivaldi, they are singing Talking 
Heads and Nirvana.
Inspired by a genre once relegated 
to stuffy church pews, pop choirs 
are springing up in pubs, commu-
nity centres, and concert halls around 
BC. Victoria’s The Choir, for instance, 
started as a pilot project in 2013. 
Today, The Choir has 100 members 
and a 150+ person waitlist. The group 
has performed at Rifflandia Music Festival and collabo-
rated with Juno-award winning roots duo Pharis & Jason 
Romero and Kathryn Calder of The New Pornographers. In 
Vancouver, singer-songwriter Jenny Ritter leads two choirs: 
The Kingsgate Chorus and The  Mount  Pleasant Regional 
Institute of Sound. In December 2015, both choirs partnered 
with ESCHOIR—a splinter choir based in East Vancouver—in 
a sold-out performance at Rickshaw Theatre.
To explain the appeal of pop choirs, many people point to 
the sense of community that choirs can bring to our modern and 
increasingly secular lifestyles. In 2015, 
researchers at the University of Oxford 
discovered that joining a choir is one 
of the most effective ways for adults to 
make new friends, arguing that, “singing 
together is a uniquely communal expe-
rience that can foster better relations 
between people from all walks of life.” 
The researchers further suggested that 
perhaps the recent surge in commu-
nity singing is, “linked to a need to 
feel connected to something bigger than to oneself… singing 
together might help reduce isolation and loneliness by helping 
to recreate the sense of community many of us have lost.”
Singing with other people also just feels good. A 2013 
Swedish study found that when choir members sing together, 
Not Your Grandmother’s Choir
People across BC are gathering in pubs, community centres, 
and concert halls to sing pop songs.
Written by Celina O’Connor 
Photos by Peter Gardner
A 2013 Swedish study  
found that when choir 
members sing together, 
their heart rates slow down 
and become synchronized; 
group singing can thus be 
physiologically soothing.
Marc Jenkins, director of The Choir, and pianist Danuel Tate accompany 
The Choir during a May 2015 performance at Alix Goolden Hall.
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their heart rates slow down and become synchronized; group 
singing can thus be physiologically soothing. As expressed by 
Daveed Goldman of Toronto’s Choir!Choir!Choir!, “singing 
is one of the most organic things you can do, and singing with 
many others is one of the most heartwarming.”
Marc Jenkins, director of The Choir, suggests the popu-
larity of non-auditioned choirs is also due to their inclusivity: 
“When people are told their entire lives that they shouldn’t 
open their mouths, do so, and realize they can, that’s powerful,” 
he says. “There’s an awakening in people that happens that 
I’ve never seen before.” This awakening is apparent in Arthur 
Buckland, a 26-year-old tenor, who says joining The Choir 
was the most intimidating, yet best decision he has ever made. 
“Choir has made me much more willing to try new things, and 
I’ve made a ton of new friends,” he explains. “I’m now a much 
happier and social person than before.”
So are pop choirs here to stay, or simply a passing fad? To 
Jenkins, this is a moot point. “It’s a community choir, it’s not about 
being cool,” he says. “So even if its popularity fades over time, 
I don’t care. It would still be amazing.” 
Juno award-winning Pharis & Jason Romero perform with The Choir.
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‘‘F ew people in prison are there because one Saturday afternoon they decided that they wanted to turn to crime. There’s no six-year-old little girl who says, ‘I want 
to be a prostitute when I grow up and I’ll take the risk of doing 
time.’ There’s no ten-year-old boy who says, ‘being a drug dealer 
would be a good job for me,’ unless his dad is already involved 
in gangs and crime. These pathways are no accident,” says Alison 
Granger Brown, who provides services to women in prisons. She 
adds, “I can say that in my 16 years of working with people in 
prison, I haven’t met anyone yet that didn’t have a trauma history.”
Some studies have found that up to 98 per cent of 
female prisoners reported a trauma history prior to incarcer-
ation. According to certified Yoga Therapist Nicole Marcia, 
“[the traumatic] event has overwhelmed the person’s nervous 
system,” often leading a person to seek refuge in drugs and 
alcohol to help numb the discomfort. Whether it is through 
substance abuse, violence, or crime, trauma can lock the victim 
into a vicious cycle until they receive the necessary help to work 
through past trauma. Having witnessed this in her practice, 
Granger Brown says, “what we need to do is build strength 
and capacity in people, and build a sense of hope that there’s 
a possibility for change. And that’s where programs like yoga, 
art-based programs, and volunteer work can help.”
Mo Korchinski, an ex-inmate at Alouette Correctional 
Centre for Women in Maple Ridge, BC, is concerned that 
there is not enough trauma therapy provided in prisons, 
Healing 
Behind Bars
Yoga and art-based therapy in prisons 
offers inmates a chance to heal.
Written by Olga Sizykh 
Illustration by Joanna McDonald
“so women are coming out with the same problem 
as they are coming in with.” Now a member 
of the Women In2 Healing Program—that 
provides support for previously incarcerated 
women—Korchinski strongly believes that a 
correctional facility should be a “healing lodge” 
rather than a place of punishment. During her 
time inside, she witnessed the same women 
re-entering up to twelve times per year, as the 
average sentence duration for inmates at the 
Alouette Correctional Centre is 30 to 90 days.
Programs that were provided at Alouette, 
such as Aboriginal healing circles, yoga, art, and the 
Mother-Baby Program, gave women inspiration to turn 
their lives around. Korchinski witnessed the benefits of the 
programs offered to herself and other inmates during her time 
in prison. After interviewing ex-inmates with former prison 
physician, Dr. Ruth Martin, Korchinski was convinced that 
the Mother-Baby Program “changed women’s lives.” For 
Korchinski, re-uniting with her children after a 10-year 
estrangement was a big turning point and inspired her to 
create a better life for herself and her children. 
The focus of healing work is to build long-term stability 
and the capacity to cope; the key to stability is support and 
therapy. “There’s not just one way to deal with trauma: could 
be yoga, could be art, could be crochet, could be Pilates. There’s 
no one way to implement it, but the basic principles are the 
same,” says Granger Brown. She goes on to say that while the 
story or the person may vary, the effect that trauma has on 
brain development is essentially the same.
Statistics Canada states that the incarceration rate is 118 per 
100,000 people in Canada. The highest rate of incarceration in the 
world is in the United States: 707 per 100,000 people. Given these 
statistics, how many prisoners are likely to re-offend upon release, 
and what is being done to decrease the number of reconvictions? 
California Prison Arts: A Quantitative Evaluation—recorded by 
the California Arts Council—reports that fine arts and creative 
programs have substantially improved inmate behaviour. These 
programs are seen as a safe and productive way to work through 
trauma and anger issues, which can be a leading cause of impris-
onment and recidivism. Given that many prisoners have a history 
of traumatic events that have scarred them since childhood or 
adolescence, perhaps offering a healing atmosphere instead of 
punishment is more crucial for 
the inmate population than 
is credited by the current 
prison system. 
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Preserving 
Chinatown
Written by Anahita Jamali Rad
Vancouver's Chinatown in 1907 and today
Historic image by Philip Timms, courtesy of 
Vancouver Public Library Ref. 939
Present day photos of Chinatown by Cody Wolpert
AIN STREAMS STEADILY on another grey afternoon in Vancouver’s 
Chinatown, where the streets are always brimming with activity. Grocers 
arrange large piles of produce; butchers take smoke breaks while still wearing 
white, plastic aprons; and elderly women drag their shopping carts along the sidewalk. 
Chinatown is a centre for Vancouver’s Chinese community: a place to find food and 
traditional medicine, and a place where elderly Chinese people feel comfortable and 
can speak the language. It is also a place where the grocers, bakers, and butchers provide 
inexpensive food options to low-income people in Chinatown, the Downtown Eastside 
(DTES), and Strathcona. 
As building developers move into Vancouver’s Chinatown,
many people worry the neighbourhood’s culture
and affordability will soon be gone.
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Chinatown is rapidly disappearing as developers snap up 
properties and build new condo developments and high-end 
retail spaces. Many of the old storefronts and markets are 
closing their doors, replaced by boutique food, retail, and coffee 
shops. Housing costs have also risen. The increased popularity 
of the area is causing renovictions: in Chinatown, this means 
that single-room occupancy buildings that used to cater to 
people with fixed and low incomes are now being renovated 
and converted to artist and student housing (often at twice 
the previous rate). Chinatown is changing quickly, and though 
many believe this change is inevitable, there are groups within 
the community fighting to preserve the neighbourhood for the 
Chinese and low-income residents.
Vancouver’s Chinatown was formed in 1886, partially as a 
result of discriminatory practices that prevented “Asiatics” from 
owning property in other parts of the city. These prohibitions 
pushed Vancouver’s Chinese population into Chinatown, where 
many felt a sense of safety and community. Between 1890 and 
1920 Chinatown flourished, despite a head tax of $50 to $500 
per person entering Canada from China. However, due to what 
is commonly known as the Chinese Exclusion Act of 1923 and the 
Great Depression, Chinatown began a period of decline.
In the sixties, the City of Vancouver began forging urban 
renewal programs that would expropriate and demolish 
most of Strathcona (a residential neighbourhood just east of 
Chinatown). The first part of the redevelopment plan, according 
to David Chuenyan Lai’s book, Chinatowns (1988), included the 
displacement of 4,500 mostly Chinese residents by, what was 
then called “slum clearance.” In response to this plan, grassroots 
organizers formed the Strathcona Property Owners and Tenants 
Association (SPOTA) in 1968—a multi-ethnic community 
effort—to fight against the City’s expropriation of land in 
Strathcona. According to Lai, residents organized against the 
City’s plan, arguing “that the social impact on the community 
had not been considered.”
Jo-Anne Lee, PhD, explains that Strathcona used to be “a 
very diverse neighbourhood.” Lee resided in Strathcona during 
the time that SPOTA was active, and has since dedicated much 
of her scholarship to analyzing SPOTA’s history and legacy. 
Lee recalls that, “many of [the residents] were not well-educated, 
and many were new immigrants. Yet they managed to stop a 
three level government-funded urban renewal program that 
was intended to bulldoze the area and force compulsory expro-
priation of homes, displacing people without providing any 
other form of accommodation. [SPOTA] organized, lobbied, 
and persuaded the government to listen, and to create a brand 
new neighbourhood rehabilitation program that became a 
pilot for the rest of the country.” 
According to Lee, “business owners, clan associations 
[associations based on kinship, family name, or home village] 
and real estate companies,” supported the redevelopment 
plans that would displace thousands of Strathcona residents. 
She further explains that, “[this group was] trying to speak 
for the community… However, [SPOTA] wanted Strathcona 
to remain an affordable, low-income family neighbourhood. 
Members knew the developers wanted high-density housing 
projects in that area.” She believes that even today, “the residents 
need to claim their rights as citizens, that they are equal to 
anyone else. That is their democratic right.”
A New Revitalization Plan
Chinatown is home to many Chinese seniors who live on 
fixed incomes. They tend to live in single-room apartments, 
often with shared amenities. As these buildings age, many 
people argue that the area needs revitalization, and that these 
buildings should be torn down and replaced. Regarding the 
older housing in Chinatown, Jannie Leung of the Chinatown 
Action Group states, “people say that they are falling apart 
and that they’re not safe. Then there’s all this language 
about trying to clean up Chinatown. Underlying that is the 
racially discriminatory idea that Chinese people are dirty, 
that Chinatown is a slum.” However, Leung says, “It was 
actually decades of neglect by the City that caused [this].” 
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As of December 2014, the 
rate of market housing to 
social housing constructed in 
Chinatown was 71 to 1.
During the latter half of the twentieth century, the City of 
Vancouver’s disinvestment (lack of upkeep and investment) 
in Chinatown and Strathcona kept property values low. As 
housing availability across the city diminished, developers 
moved into Chinatown: 55.6 per 
cent of the housing in Chinatown 
was constructed between 2001 and 
2006, compared to 8.9 per cent of 
all housing elsewhere in the city. 
As of December 2014, the rate 
of market housing to social housing 
constructed in Chinatown was 71 to 1. 
The Carnegie Community Action Project (CCAP)—a community 
organization that works on housing, income, and land use issues 
in the DTES—has compiled a list of proposed building develop-
ments in Chinatown. This list tracks the number of suites renting 
at market prices versus the number of suites available at the equiv-
alent monthly housing allowance for people on welfare ($375 per 
month or less). CCAP has also made a Hotel Survey and Housing 
Report, which shows that between 2009 and 2014, the percentage of 
buildings renting all of their rooms for $375 per month or less went 
from 29 per cent to 9 per cent in the DTES (including Chinatown). 
A multi-generational group of activists who self-identify 
as Chinese, known as Chinatown Action Group (CAG), are 
working with Chinese seniors living in Chinatown to fight 
against the risk of displacement and gentrification. They use 
the term “self-identified Chinese” because it allows people with 
complex Chinese identities (e.g. those who are third generation 
Chinese-Canadian or those who may 
not speak Chinese) to come together 
in a unified effort. Leung says, “[the 
City’s and the development compa-
nies’] idea of preserving Chinatown 
is putting dragons everywhere, but 
that’s not preserving Chinese people; 
that’s commodifying Chinese culture 
and presenting Chinatown as a tourist centre.”
The businesses that have been here for decades serving 
the Chinese and low-income community in Chinatown, 
Strathcona, and the DTES are rapidly disappearing, while 
condos and boutique shops and restaurants are being devel-
oped in their place. These changes are stripping away 
pieces of the Chinatown community until the neighbour-
hood is unrecognizable. But the fight for the community 
is strong and picking up momentum. Sid Chow Tan, a 
community organizer and Chinatown resident, describes 
this momentum as, “this generation’s battle for the soul 
of Chinatown.” 
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End-of-life options like cremation and burial are harmful 
to the environment. Isn’t it time that we extend our 
environmental ethics beyond the grave?
WWhile some people may be preoccupied with what happens to the soul when we die, how many of us consider the environmental consequences that accompany our body’s disposal? In Canada, bodies 
are typically cremated or buried; however, both of 
these options are damaging to the environment. As 
consumers seek ways to lead a more eco-friendly 
lifestyle, the modern funeral industry is looking for 
ways to offer alternatives for those who prefer that 
the disposal of their body contribute to the planet’s 
health—not detract from it.
It is not just the positive environmental impact that 
gives green funerals their appeal. A Greener Funeral 
Organization points out that many people find that 
a natural funeral is also more meaningful to the 
mourners. Across Canada and the United States, the 
funeral industry is attempting to find ways to make our 
final resting places more eco-friendly.
“I had one of those epiphanies that some people 
have much earlier in their lives. I realized that I wasn’t 
going to live forever,” says Katrina Spade, founder 
and executive director of the Urban Death Project.
Spade earned her master’s degree in architecture 
at the University of Massachusetts Amherst, after 
completing a bachelor’s degree in anthropology from 
Haverford College. “I was interested in weaving the 
process of decomposition or decay into the study of 
architecture, even though that’s not usually done,” she 
explains, “that was the foundation with which I came 
to school.”
In 2010, Spade began researching ways to dispose 
of human bodies after death, specifically crema-
tion and conventional burial. At the beginning of 
her research, a friend brought to her attention the 
research being done on livestock composting. Spade 
learned that animal composting could be a simple and 
effective way of disposing of large animal carcasses, 
such as full-grown deer or horses. It was this idea 
that prompted Spade to develop her own take on 
funerals: the Urban Death Project.
As the project took off, a foundation in New York 
heard about the venture and gave Spade a generous 
donation. This allowed her to quit her job and pursue 
the Urban Death Project full-time.
PACIFIC RIM 2016 29
The Process
In April 2015, Spade raised more than $90,000 US 
in donations with the help of a Kickstarter campaign. 
Since then, the Urban Death Project has gained 
a tremendous amount of support worldwide, with 
the first of many facilities set to break ground in 
Seattle in 2020.
The concrete core of the Urban Death Project 
facility is designed for an urban setting. The balance 
of oxygen, nitrogen, and carbon creates the optimal 
environment for natural decay to occur. The body of 
the deceased is wrapped in linen and brought to the 
top level of the core, where it is then laid on a bed 
of woodchips and sawdust. 
Family and friends are invited 
to assist in this process and, 
if they wish, hold a funeral 
to commemorate the life 
of their loved one. Through 
the composting process, the 
corpse is transformed into 
nutrient-rich soil within four 
to six weeks.
Once the body is fully decomposed, the family of 
the deceased is able to take the soil home for personal 
use to grow flowers or plant a tree in memory of 
their loved one. Alternatively, the soil may be used 
in city gardens or in the gardens surrounding the 
facility. In a New York Times article written by Catrin 
Einhorn, Spade estimated that, in combination with 
woodchips and sawdust, a human body would yield 
enough compost to fill a one-metre cube. The Urban 
Death Project’s website states that at this time, the 
compost is not to be used for food crops. 
Not everyone is in favour of the Urban Death 
Project. Many people are repulsed by the idea of 
composting bodies, and for others the project 
clashes with their religious or cultural beliefs. 
Spade understands that not everyone will 
be in favour of composting his or her loved ones, 
but explains that, “the nice thing about it is it doesn’t 
have to be for everyone.”
The cremation rate in BC is 76 per cent, the 
highest in North America. Many people do not 
consider the environmental impact of cremation. 
According to the Calgary Co-operative Memorial 
Society, the cremation process requires three-cubic 
metres of gas or three litres of oil. The inciner-
ation process emits toxic substances, including 
hydrochloric acid, sulphur dioxide, and carbon 
dioxide. According to an interview with Spade on 
CBC Radio’s The Current, the carbon dioxide emitted 
into the atmosphere from 
cremation in the United 
States is equal to the annual 
emissions from 70,000 cars.
With growing interest in 
natural burials, the funeral 
industry is increasingly 
offering greener options. 
Denman Island, off the 
east coast of Vancouver 
Island, opened the first natural burial ground 
in Canada in 2015. Bodies are buried in simple 
biodegradable caskets. There are no headstones or 
markers at this cemetery, although there is the 
opportunity for a commemorative plaque on a wall 
at the grounds. There are a few other cemeteries 
in Canada that reserve space for natural burials, 
but Denman Island has the first stand-alone site 
of this kind.
Legalities
In both Canada and the US, there are legal barriers 
to the natural disposal of human bodies. Provincial 
and territorial laws regulate the funeral and burial 
industry in Canada. In BC, the disposal of human 
bodies is regulated by the Cremation, Internment and 
Katrina Spade, founder and executive director of the Urban Death Project.
The Urban Death Project 
has gained a tremendous 
amount of support 
worldwide, with the 
first of many facilities 
set to break ground in 
Seattle in 2020.
Photo courtesy of the Urban Death Project
Funeral Services Act, which states that human bodies 
may only be buried or cremated. In Washington 
State—where the Urban Death Project is based—
human remains must be cremated, buried, entombed, 
or donated to science. There is, however, some vari-
ance in state laws. For instance, in the last few 
years, some states have legalized alkaline hydro-
lysis, a process sometimes referred to as green 
cremation or biocremation. Alkaline hydrolysis 
uses less energy than traditional cremation and 
reduces the harmful emissions released into the 
atmosphere. Alkaline hydrolysis uses water and 
lye, which, when heated, dissolve a human body in 
as little as two to three hours. 
For a growing number of people, it is important 
to have options that reflect their personal values; 
this extends into what happens to their body after 
they die. Facilities like the Urban Death Project 
require no caskets, no embalming fluid, produce 
minimal greenhouse gas emissions, and require 
only a small amount of land. For people who do not 
find meaning in conventional burial and cremation, 
the Urban Death Project offers an alternative. 
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Text provided by urbandeathproject.org
The Urban Death Project: 
a composting renewal system.
1. The deceased may be stored in a 
 refrigerated space for several days 
 before the ceremony begins. There is 
 no embalming—decomposition is an 
 important part of the design.
2. The closest few family members meet the 
 deceased in the shrouding room, where they 
 wrap the body in simple linen. Supportive 
	 staff	are	on	hand	to	help	with	this	process.
3.Mourners enter the facility and climb to the 
 top of the core, where they will say goodbye 
 to the deceased at the laying in.
4. Inside the top of the core, friends and 
 family lay the body into a mixture of 
 woodchips and sawdust.
5. Over the next few weeks, the body 
 decomposes and turns into nutrient-rich 
 compost. The process is continuous—new 
	 bodies	are	laid	into	the	system	as	finished 
 compost is extracted below.
6. After about a month, a rich humus has been 
	 created.	At	the	bottom	of	the	core,	finished	
 compost is pushed out to the grove.
7. In the grove, friends and family contemplate 
	 the	finished	compost,	a	crucial	building 
 block of healthy soil. This compost is 
 sacred, both its past and its potential.
8. Loved ones are encouraged to take some 
compost back to their own yards and 
gardens. The compost is also used to 
nourish the site, and city parks use 
it to fertilize plants and trees. In this 
way, the dead are folded back 
into the fabric of the city.
The exterior of the proposed 
Urban Death Project facility.
Rendering courtesy of the 
Urban Death Project
Restoring Indigenous place names can be  
a meaningful first step towards reconciliation.
Written by Celina O’Connor 
Photos by Nina LaFlamme
On a bright yet slightly overcast spring evening, 700 people marched to the top of a 260-metre 
hill in Saanich, BC. They held drums, homemade signs, the hands of children and loved ones. 
Upon reaching the summit, the crowd erected a carved wooden sign with the engraving of a 
thunderbird. The bird was shown hovering above a row of mountaintops, its massive wings span-
ning the entire width of the sign. Five black letters were inscribed below this image: PKOLS. 
On that day, May 22, 2013, the area known as Mount Douglas was symbolically renamed 
PKOLS (pronounced p-cawls): the landmark’s original place name, as spoken in the SENĆO EN 
(sun-cha-thun) language of the region’s WSÁNEĆ (w-say-nich) First Nations.
View from the summit of PKOLS (facing southeast).
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“This is something that 
our elders have been 
calling for, for many, 
many years… to bring 
back the names we 
have always used to 
where they belong.”
Eric Pelkey (WEC’KINEM), hered-
itary chief of the Tsawout (tsay-woot) 
First Nation at the time of the renaming 
action, stated in a May 16, 2013, press 
release that PKOLS, “is a very important 
place for our people… [it] is a part of 
our creation story within the WSÁNEĆ 
nation; and it’s where our treaty was first 
agreed to in 1852.” He further explained 
that, “this is something that our elders 
have been calling for, for many, many 
years… to bring back 
the names we have 
always used to where 
they belong.” Pelkey 
advised the Times 
Colonist that the 
day’s action was only 
the beginning: the 
group had submitted 
an application to the 
British Columbia 
Geographic Names Office to legally 
rename PKOLS and intended to reclaim 
more place names in the region. “I 
think people are hungry for the history 
of Indigenous people in this area,” 
he said. At a PKOLS one-year anni-
versary gathering Charles Elliott, the 
artist who carved the PKOLS sign, told 
Times Colonist reporters that, “he came 
to the celebration because he strongly 
believes in the renaming. ‘I’m here 
because I believe in what’s going on,’ he 
said. ‘It’s a small bit of decolonization.’ ”
A New Relationship
The renaming of PKOLS is but one 
example of a growing Indigenous place 
name restoration movement in BC. In 
2009, an historic reconciliatory agree-
ment was reached between the province 
and the Haida Nation to rename the 
Queen Charlotte Islands off the west 
coast of BC to Haida Gwaii. Following a 
decades-long multinational campaign, in 
2010, the body of water between southern 
Vancouver Island and 
Washington State 
was named the Salish 
Sea in honour of the 
region’s Coast Salish 
peoples. Similar events 
are happening around 
the world. In 1993, 
Australia’s Ayers Rock 
was renamed to its 
original name of 
Uluru and in 2015, United States 
President Barack Obama renamed 
Alaska’s Mount McKinley to Denali—the 
traditional name long used by the region’s 
Indigenous Koyukon Athabascans.
In a First Nations Summit press 
release issued on the PKOLS day of 
action, Snuneymuxw (snoo-nay-muk) 
Chief Doug White explained that, “for 
many years, First Nations have urged 
the provincial government, as a strong 
political gesture of recognition of the 
Indigenous Peoples of BC, to support 
According to a story 
passed down by 
WSÁNEĆ elders, a 
Great Flood occurred 
over 10,000 years ago. 
Ancestors sought refuge 
by tying their boats to 
an arbutus tree atop 
ÁU,WELNEW (Mount 
Newton). When they 
descended from the 
mountain, they were 
named WSÁNEĆ, 
“the emerging people.”
BC’S UNCEDED
LAND
To this day, most of BC is unceded, 
sovereign Indigenous territory. This 
means that neither the federal nor 
the BC provincial governments have 
the legal or moral authority to govern 
over the majority of BC’s land. In June 
2014, the City of Vancouver formally 
acknowledged that the city sits on 
the unceded, traditional territory 
of the Musqueam, Squamish, and 
Tsleil-Waututh (tslay-wah-tooth) First 
Nations. Bob Joseph, the founder of 
Indigenous Corporate Training Inc., 
notes that, “the acknowledgement 
came at the close of Vancouver’s 
‘Year of Reconciliation’, declared 
by Mayor Gregor Robertson in the 
summer of 2013, as part of the 
city’s effort to build new relationships 
between Aboriginal peoples 
and Vancouverites.”
The PKOLS sign, carved 
by Charles Elliott.
the renaming of provincial sites and 
landmarks to incorporate Indigenous 
names within First Nations’ territories.” 
Steven Point, BC’s former Lieutenant 
Governor and member of the Skowkale 
(sko-kale) First Nation, stated during 
the Salish Sea naming ceremony that, 
“today’s celebration reflects the growing 
understanding and appreciation of our 
cultures. It is another step in the bridge 
of reconciliation.”
The Canadian federal government 
established the Truth and Reconciliation 
Commission (TRC) in 2008 to address 
human rights violations that were 
committed against Canada’s First Nations 
under the residential school system. At 
its conclusion in 2015, the commission 
issued 94 calls to action to, “advance 
the process of Canadian reconciliation.” 
The commission’s 47th recommendation 
instructed, “federal, provincial, territorial, 
and municipal governments to repudiate 
concepts used to justify European sover-
eignty over Indigenous peoples and lands, 
such as the Doctrine of Discovery and 
terra nullius, and to reform those 
laws, government policies, and litiga-
tion strategies that continue to rely on 
such concepts.”
Given the TRC’s purpose and 
recommendations, as well as calls being 
made within BC to restore the prov-
ince’s original place names, how can 
re-instituting Indigenous place names 
play a role in the advancement of 
Canadian and provincial reconciliation?
Geographer, Journalist, and Educator 
Briony Penn, PhD, is a vocal advocate 
for restoring Indigenous place names. 
“It’s about ownership,” she says. “If you’ve 
got your name on it, then it’s yours. 
When [European settlers] made a map 
of the West Coast and wrote terra nullius 
on it, they basically erased countless 
societies and cultures. That simple 
naming of ‘empty land’ changed the way 
people looked at that land. They didn’t 
even see it as occupied.”
Names, then, are neither arbitrary nor 
insignificant. And in the context of BC’s 
mostly unceded lands, putting Indigenous 
peoples and history back on the map 
invalidates the notion of terra nullius. 
Reclaiming place names can thus, 
as expressed by Indigenous activist 
Joe Akerman (T’uwuxhwultyn), be “a 
good acknowledgment and reminder 
of our continuing obligations as treaty 
people in this country to do more.”
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Musqueam Siem Henry Charles 
leads the naming ceremony on 
Langara campus in January 2016.
BC’s Ancient Cultural History
Restoring Indigenous place names can 
lead to a richer understanding of BC’s 
ancient history. In 2006, the Musqueam 
Nation and the University of British 
Columbia (UBC) signed an agreement 
that included a commitment to increase 
Musqueam’s presence on campus. Sarah 
Ling, educational developer for UBC’s 
Uncovering Indigenous Stories Through 
Digital Tools Project, co-chaired a 
successful 2011 initiative to name two 
new campus residence buildings in the 
Musqueam language: h m’l s m’ and 
q’ l n (pronounced hum-le-some and 
cul-le-hun, respectively). “The fact that 
[these buildings] carry rich place names 
and stories significant to the Musqueam 
people and BC history truly connects 
students, staff, and faculty on campus to 
the land beneath their feet,” she explains.
Indigenous place names often reveal 
more about a region’s ancient history 
than the colonial rebrands. In describing 
Xwaaqw’um (hwa-kwum), the original 
place name of today’s Burgoyne Bay on 
Salt Spring Island, BC, Penn explains that 
Xwaaqw’um is an onomatopoeia of the 
particular call of the female merganser, a 
species that seasonally gathers in the inlet. 
“It’s not that I disrespect Mr. Burgoyne,” 
she says, but that Xwaaqw’um, in her 
opinion, is far more reflective of that bay 
and its history.
Indigenous/Settler Alliances
Many Indigenous renaming initia-
tives, such as the PKOLS and Salish 
Sea campaigns, are collaborative efforts 
between First Nations and non-Indigenous 
communities. Joe Akerman sees unde-
niable value and strength in Indigenous/
settler partnerships, but is troubled 
by the political power imbalances that 
such alliances can sometimes bring to the 
forefront. “Once the settler community 
comes on board and starts making space 
for the same message that First Nations 
have been continually telling government, 
only then does government finally listen,” 
he argues, “it’s unfortunate.”
Akerman reminds us that cross- 
cultural partnerships are, at their core, 
about creating lasting relationships. 
“It’s not something to move in and out 
of at your convenience,” he explains. It’s 
about, “building trust and listening and 
being directed by elders and knowledge 
keepers, and those whose traditional 
lands we are on.” Penn, meanwhile, 
explains that to her, being a respectful 
non-Indigenous ally means, “witnessing 
and acknowledging what people have 
been through,” and striving to, “build 
capacity with those who… are paddling 
in the same direction.”
Marching Forward
The University of California Berkeley 
Geographer, Bernard Nietschmann, 
famously stated that, “more Indigenous 
territory has been claimed by maps than 
by guns… and more Indigenous terri-
tory can be reclaimed and defended by 
maps than by guns.” The people who 
marched to the top of PKOLS demon-
strated the spirit of Nietschmann’s 
argument when they stood in unison at 
the summit, collectively reclaiming the 
land they stood on. They understood 
that achieving meaningful reconciliation 
requires going beyond place names, and 
towards the restoration of Indigenous self- 
determination and equitable access to 
material resources. And yet, 700 people 
gathered at the top of a hill in the early 
evening hours of May 22, 2013, just the 
same because they understood that names 
matter, and that ultimately, reconciliation is 
about everything we do. 
On January 11, 2016, Langara College 
was officially bestowed a Musqueam 
name: sn wey  lel m, which means 
“house of teachings”. It is the first time 
a BC First Nation has given an Aboriginal 
name to a public post-secondary 
institution. At a naming ceremony held 
on campus, Wayne Sparrow, Chief of 
the Musqueam First Nation, explained 
that, “by honouring Musqueam and 
incorporating its symbols and traditions 
into the very fabric of the College, you 
begin a process of reconciliation and 
lay a foundation for new and positive 
partnerships for the future.”
LANGARA
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The Saanich Peninsula and the Strait of Juan de Fuca, as seen from the top of PKOLS (facing east).
Transporting you for 25 years.
New voices. New colour. Coast to coast.
portalmagazine.ca
Rethink 
  Re-Use
How Vancouver residents and business owners are reducing 
their environmental footprint by tackling plastic pollution.
Written by Nicole Yeh 
Photos by Jupneet Kahlon
The Soap Dispensary showcases an array of eco-friendly solutions
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From coffee cups to dental floss, we have become 
so accustomed to the products we use and discard 
each day that they have become invisible to us. 
According to a study by the Duke University 
Center for Sustainability and Commerce, the 
average North American generates 1.95 kilograms 
of garbage per day. Approximately two-thirds of 
our household waste can be composted. Plastic, 
however, is non-biodegradable and still makes up 
a significant portion of the products we use on a 
daily basis.
We can choose to ignore the rapid growth of 
global plastic pollution, or we can take action to stop 
plastic from further contaminating the environment. 
The Great Canadian Shoreline Cleanup, a joint 
initiative between the Vancouver Aquarium and the 
World Wildlife Fund, supports and encourages 
Canadians to collect garbage from their local 
beaches, creeks, and storm drains. In 2015, volun-
teers collected 409,417 cigarette butts—that are 
manufactured with plastic filters—from beaches, 
rivers, marshes, and storm drains across Canada.
From straws and shopping bags to bottle lids, 
cutlery, and food packaging, plastic is by far the 
biggest component of the dirty dozen that haunt 
the world’s shorelines. Due to the material’s strong 
resistance to natural biodegradation, plastics consis-
tently make up 60 to 80 per cent of all ocean debris.
The sheer scale of global plastic pollution can 
often make us feel helpless, but a growing commu-
nity of Vancouver residents are making a difference 
by starting small. Whether they are making slight 
adjustments to their daily lives or building entire 
business models around an eco-conscious ethos, 
these individuals are effecting change on every level.
On the Individual Level
On July 1, 2008, Jen Rustemeyer and Grant Baldwin 
pledged to produce zero landfill waste for one 
year. They recounted their experience in their 
feature-length documentary, The Clean Bin Project. 
Rustemeyer and Baldwin strove to only purchase 
necessities and avoided products with non- 
biodegradable packaging. Although they did not 
quite meet their goal by the end of the year, they 
had each accumulated a modest 1.81 kilograms of 
true waste destined for the landfill—0.14 kilograms 
less than the amount of trash the average North 
American generates in one day.
The zero-waste approach is not the only 
way individuals are tackling plastic pollution 
in their lives. Tanya Otero is the volunteer 
engagement coordinator for the Great Canadian 
Shoreline Cleanup, and has been living plastic- 
free since January 2015. “As an individual, I may 
not have responsibility over what happens on the 
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shoreline,” she says, “but I have control over 
what I can do in my own life.” So far, the chal-
lenge has opened her eyes to the extent to 
which plastic has permeated our lives—a 
consumer reality that can be difficult to 
navigate when shopping for items, like dental 
floss or even clothing, that are often made of 
plastic-based synthetic fibres, including fleece 
and polyester.
Receiving gifts, something we usually look 
forward to, has also become a challenge for 
Otero. “You don’t want to come across seeming 
like you’re ungrateful, or that you’re judging 
someone for their choice of gift,” she says, “but 
your heart sinks a little bit when you see that a 
gift is wrapped in plastic.” This is just one of the 
socially alienating aspects of living plastic-free 
in a world that cannot stop circulating plastic.
Another challenge for anyone trying 
to reduce their plastic footprint is grocery 
shopping. Urban Impact, a Richmond, BC, 
recycling company, lists consumer goods pack-
aging as being responsible for 20 per cent of 
the total amount of garbage that is generated 
by an average BC household. A large number 
of food items, including yogurt, potato chips, 
and fresh produce, are packaged and wrapped 
in plastic. Even products that are commonly 
found in tin or glass bottles—like cooking 
oils—often still have a plastic cap or spout.
On the Retailer Level
The ubiquity of plastic in everyday items 
means that people trying to live plastic-free 
are required to make major changes to their 
usual grocery shopping patterns. Fortunately, 
Vancouver has an abundance of bulk grocery 
stores to ease anyone’s transition into a more 
sustainable lifestyle.
Rustemeyer and Otero both cite The Soap 
Dispensary, a landmark of eco-conscious 
shopping in Vancouver, as a valuable resource. 
The small boutique offers several high-quality, 
mostly Canadian-made soaps, cleaning deter-
gents, and body-care products on tap. The store 
encourages shoppers to bring their own bottles 
(there are also a variety of containers available) 
to stock up on what they need. Since opening 
its doors in the Mount Pleasant neighbour-
hood in 2011, the boutique has expanded its 
line to include cooking ingredients and edibles. 
It has also hosted countless DIY workshops on 
making your own soap and cosmetic products.
The shelves in the store showcase an 
alternative lifestyle cabinet of curiosities—
from wooden Lego toys to Miswak (a natural 
teeth-cleaning twig)—but the true focus of 
The Soap Dispensary lies in the rows of large, 
plastic containers that line the walls behind 
the counter, each filled with liquids of various 
colours and fitted with a dispensing tap.
The Soap Dispensary’s owner, Linh Truong, 
explains that the 19-litre pails contain liquid 
products that they receive from manufacturers. 
Each pail is washed and picked up by the manu-
facturing company when they drop off a new 
shipment. “We’re re-using our containers, and 
the customers are re-using their containers, so at 
least from the consumers’ and retailers’ perspec-
tives, we’re not generating as much waste.”
One of The Soap Dispensary’s biggest 
challenges is dealing with the excessive pack-
aging that manufacturers use to ship products 
to the store. “Wherever we can, we talk to our 
suppliers and ask them to send us biodegrad-
able peanuts instead of Styrofoam peanuts, 
newspaper instead of plastic,” says Truong, 
noting that smaller companies are often happy 
to accommodate their requests. However, the 
store’s mandate can put them at odds with 
the realities of running a retail business: “It’s a 
Top & bottom: 
Some of the many eco-conscious 
household items for sale at  
The Soap Dispensary
’’
PACIFIC RIM 2016 41
Linh Truong, owner of 
The Soap Dispensary
‘‘
nightmare sometimes because we need a 
lot of storage for all those things until we 
can find uses for some of them, but we 
just don’t believe in throwing out things. 
We have to practice what we preach,” 
explains Truong.
Despite these challenges, The Soap 
Dispensary has become a thriving busi-
ness. In its first year of operation, The 
Soap Dispensary diverted 3,600 plastic 
bottles from the landfill, and it diverted 
another 8,000 bottles in 2013. And 
although Truong acknowledges that 
the general public that shops at big box 
stores remains largely unaware of the 
store, The Soap Dispensary has proven 
to be a sustainable model that works 
on all levels: refilling is cheaper for 
consumers, retailers, and manufacturers, 
and it is better for the environment.
Truong believes that government 
has a major role to play in helping us 
reduce plastic waste. “If there was a 
policy in place that holds the manufac-
turer accountable for disposing waste, we 
would see a great change in how things 
are packaged,” she explains. “It shouldn’t 
only be on the onus of the consumers to 
deal with the problem. We’re a retailer, 
and we’re doing our part, but it needs to 
start from manufacturing.”
On the Manufacturing Level
Large corporations, such as Unilever 
and Procter & Gamble—which own 
some of the largest consumer brands 
in the world, including Lipton, Dove, 
Braun, and Axe—sell products to nearly 
four billion people every single day. 
Therefore, it can make a huge difference 
to the environment if each new product 
is made of recycled plastic.
The Plastic Bank is a Vancouver orga-
nization that helps manufacturers reduce 
waste by supplying them with recycled 
plastic. The plastic is sourced from the 
organization’s 32 collection centres in 
Haiti, that provide individuals with 
fortified food, purified water, and other 
supplies in exchange for plastic bags, 
bottles, and other items. David Katz, 
founder of The Plastic Bank, says that 
this collection system allows the entire 
population to see the plastic under their 
feet as a means of payment. “If every 
plastic bottle on the ground is $10, how 
many of them would be lying on the 
ground? None! They wouldn’t even be in 
the garbage to begin with!”
The recycled plastic collection centres 
in Haiti have been integral in helping 
some of the country’s most impoverished 
communities become more financially 
self-sustainable. “There is no such thing 
as waste,” says Katz. “We just don’t have 
the processes in place right now to reveal 
the value in materials such as plastic, 
with the current infrastructures that are 
in place in many countries today.”
In order for there to be a mean-
ingful reduction in the amount of 
waste we produce daily, there needs to 
be a massive restructuring of the way 
products are manufactured and sold. 
However, we cannot convince govern-
ments and major corporations to make 
these changes without demonstrating 
that the demand exists. Change begins 
with the small decisions we make on a 
daily basis. Both Rustemeyer and Otero 
expressed how their waste reduction 
efforts have fundamentally changed 
their relationship with the products they 
purchase. Rustemeyer recalls thinking 
about what kind of toothbrushes they 
wanted to buy during the Clean Bin 
Project: “Do we want something that’s 
made out of three different materials, or 
do we want to buy something that we 
can compost at the end of its life? Will 
we buy from a company that is making it 
out of recycled plastic and taking it back 
when you’re finished with it?” Although 
Rustemeyer no longer abides by strict 
zero-waste principles, the challenge has 
completely changed the way she buys 
and uses things.
It is a common misconception that 
the only way to reduce consumer waste 
is to lead a life of deprivation. Often, 
the opposite is true: We develop a more 
meaningful relationship with the objects 
we own when we become more conscious 
of the objects that we throw away each 
day, and we are all the richer for it. 
It shouldn’t only be 
on the onus of the 
consumers to deal with 
the problem. We’re 
a retailer, and we’re 
doing our part, but 
it needs to start  
from manufacturing.
42 LANGARAPRM.COM
Plastic Oceans
Advocates are proposing ways to  
help curb the flow of microplastics 
entering the Pacific Ocean.
Written by Lindsay Risto
‘‘Every piece of plastic ever created is still in exis-tence somewhere in the world,” explains Angela Sun in her documentary, Plastic Paradise: The 
Great Pacific Garbage Patch. If plastic does not disappear, 
where does it go? Plastic trash, in various forms, often finds 
its way to one of the five garbage patches in the world’s 
oceans—the Great Pacific Garbage Patch (GPGP) being 
the most well known. Discovered in 1997, the GPGP has 
a surface area twice the size of Texas, and is located in 
international waters between Hawaii and California.
Although large pieces of plastic are the most visible sign 
of pollution in the GPGP, it is the fine particles known 
as microplastics that pose the bigger threat. Microplastics 
are plastic particles that are smaller than one millimetre, 
created by the disintegration of larger plastics. These small 
particles act as sponges for persistent organic pollutants: 
synthetic chemicals known to be carcinogenic and to cause 
endocrine disruptions. When an animal ingests micro-
plastics—mistaking them for food—these chemicals are 
absorbed into the animal's tissue and carried through the 
food chain. These particles eventually work their way up to 
human consumption. 
Sun, an advocate for cleaning up the GPGP, believes 
that part of the solution lies in people, “coming together 
and making a tangible change, not just consumer change, 
but also to hold plastic producers accountable.” Sun adds 
that legislation is required in order to make it mandatory 
for producers to implement more responsible business 
practices. Only legislative government authority can hold 
companies accountable for the products they use. 
One way of creating change in the plastics industry, 
as proposed by Kai Chan, PhD, associate professor at the 
University of British Columbia, is an eco tax on non- 
biodegradable plastics. The tax dollars generated 
through the purchase of an eco-taxed product would go 
towards researching possible solutions for the GPGP. 
Scientists fear that fish are eating plastic trash in the ocean 
Image by AusVideo/iStock/Thinkstock
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Higher prices may also lead to decreased sales of 
eco-taxed products, pushing plastic producers to find 
alternative products.
Another option proposed by Sun is legislation 
against the use of damaging plastics and harmful 
chemicals in consumer products. For example, the 
State of California passed Bill 888 in 2015 to ban the 
use of microbeads in cosmetic products. The legislation 
will not go into effect until 2020, but it has set a prec-
edent and is a step in the right direction. Regulations 
are currently being drafted for Canada’s nationwide 
ban on microbeads in cosmetics. The manufacturing 
and importing of these products will cease in 2017, 
and sales will stop in 2018.
Chan adds that, “most people don’t actually 
experience the Great Pacific Garbage Patch in any 
real way. It’s been relatively easy for folks to ignore.” 
Thanks to movies like Sun’s, Plastic Paradise: The 
Great Pacific Garbage Patch,  and initiatives like 
The Sea Bin Project  and  The Ocean Cleanup—
that are trying to tackle this issue head-on by 
developing ocean clean-up technology—the GPGP 
is becoming increasingly difficult to ignore. 
Plastic debris often ends up on the world's shorelines 
and threatens sensitive marine ecosystems. 
Image by EnolaBrain/iStock/Thinkstock
RAIN CITY
Roofing, Drainage & Sheetmetal Corp.
Protect your most 
valuable asset...
your home.
Rain City provides residential and commercial roofing, 
drainage, and sheetmetal services in Vancouver and 
the Lower Mainland. Our company consists of a highly  
skilled, knowledgeable and professional team of  
ticketed roofers, drainage technicians and sheet-  
metal journeymen.
Visit our website
www.raincityroofing.com
or call us today
604-603-6592
Our services are pressure washing, window cleaning, dryer vent 
cleaning, roof cleaning and snow removal.
778-237-6486
www.grimefighters.ca
604-888-8182
darrylu@multi-tempfreight.com
www.multi-tempfreight.com
Our goal 
is to simplify all of your 
shipping needs
Darryl Urquhart
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Growing Alternatives
Hemp, bamboo, and mushrooms are more versatile than you think.
 Written by Katarzyna Krol-Dusza & Olga Sizykh
 Illustrations by Vanessa Gosselin & Julianna Sonntag 
SHROOMY SURFBOARD
Eco-friendly mushroom surfboards are being 
developed by Ecovative, a New York company. 
These boards are not yet mass-produced, but 
Ecovative encourages you to grow your own 
mushroom surfboard with a kit from their  
Grow-It-Yourself platform. 
BAM-BREW
After discovering that bamboo can be grown 
in many parts of Canada, Ontario brewer 
Bamboo Beer Limited has developed a tasty 
lager. Craft brewers take note: bamboo can 
be grown in your backyard.
MUSH LIGHT
The Mush-Lume Lighting Collection is the 
creation of Brooklyn design firm, Danielle Trofe 
Design. The collection features lampshades 
grown from mushroom mycelium.
BEER FOR THE FUN GUY 
Mushrooms are used by craft brewers to 
enrich their beers. Shroominous, a brown ale 
from Blank Slate Brewing Co. in Cincinnati, 
Ohio, is brewed with shiitakes, and Snörkel, 
a saison from Jester King Brewery in Austin, 
Texas, is brewed with oyster mushrooms. 
BIODEGRADABLE BICYCLE
Not only are bamboo bicycle frames unique,  
they are better for the environment than  
their steel and aluminum counterparts. Some  
road cyclists favour bamboo bike frames  
because they are lightweight, with excellent  
vibration control.
BAMBOO BEATS
How many pairs of plastic headphones have  
you thrown out in your life? Bamboo encased  
headphones provide great sound quality as  
well as durability, and the bamboo parts  
are biodegradable.
bamboo
mushrooms
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SMOKIN’ SUNNIES
Emerging company Hemp Eyewear has their 
first sunglasses model, the Crosby, available 
for buyers. No two pairs are exactly alike.  
With an earthy yet chic aesthetic, hemp 
sunnies are making their way into the market.
DOPE DIAPERS
Being highly absorbent and naturally 
antimicrobial, hemp is an ideal material for 
re-usable diapers. They can save you a  
buck or two and cause less diaper rash!
HERBAL HOPS
Some breweries have created refreshing 
beers infused with hemp. A local favourite 
is Bowen Island Reef Break Hemp Blonde 
Ale, a light, creamy beer reminiscent of an 
amber ale. 
HEMP DENIM
Hemp Blue is an LA company creating stylish 
hemp denim clothing. Denim made out of 
hemp requires less pesticides and water 
than traditional cotton jeans. 
hemp e-mail salmon@psf.caweb  www.psf.ca
604.664.7664
Suite 300, 1682 W 7th Ave
Vancouver, BC V6J 4S6
p s f . c a
Pacific Salmon 
Foundation
provides thoughtful 
leadership in the 
restoration, conservation 
and enhancement of 
Pacific salmon and 
their ecosystems.
Bringing them back,
               stream by stream.
find out how you can help
Building maintenance 
YOU can trust!
What we offer:
Building maintenance
Commercial cleaning
Construction cleaning
www.sairamservices.com 
info@sairamservices.com
Follow us on social media
CALL 604-719-2209
FAX 778-683-7861
11816 81a Ave,
Delta, BC V4C 2A9
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F ree Geek is an East Vancouver non-profit organization dedicated to giving technology a longer lifespan. Staff and volunteers repair donated computers, either giving away 
the fixed computers or reselling them at a low price. Free Geek 
also hosts a weekly open help night, which transforms their ware-
house into a space bustling with chatter as people learn to fix their 
devices or to install free, open source software on their personal 
computers. Surrounded by mountains of boxes filled with used 
laptops, Michael Frost describes his position as Free Geek’s laptop 
build coordinator as the best job he has ever had. “Our main thing 
is rebuild and re-use. We’re known for recycling, but that’s the 
smaller part,” he says. Organizations like Free Geek are built on 
the belief that learning technology repair skills can be empowering, 
while also benefiting the environment and saving people money.
Repair 
Economy
The
Fixable technology and a modern, tech-based repair  
economy can help reduce the global spread of hazardous e-waste.
Written by Joanna McDonald 
Photos by Jayme Dunn
A Free Geek volunteer disassembles 
a motherboard to extract its 
potentially re-usable pieces.
Michael Frost, Free Geek Vancouver’s laptop 
build coordinator, stands in front of donated 
computer monitors at Free Geek’s warehouse.
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E-waste
Repairing and re-using electronic devices 
can help curb the creation of e-waste. 
United Nations University (UNU) defines 
e-waste as all electrical apparatus that has 
been discarded without intention of re-use, 
including computers and smartphones, as 
well as other electronic devices like tele-
visions and microwaves. UNU’s most 
recent report on e-waste found that over 
41 million tonnes of e-waste were gener-
ated globally in 2014.
Kyle Wiens is the co-founder of 
iFixit, an organization based in San 
Luis Obispo, California, that creates and 
freely shares repair manuals for thou-
sands of electronic devices. He believes 
that major electronic manufacturers play a 
significant role in the creation of e-waste. 
Most tech companies will not provide 
repair manuals for their devices, he 
explains, and many electronic devices 
have become increasingly difficult 
to repair. In 2015, he attempted to 
disassemble and rebuild Apple’s new 
Retina Macbook Pro, ultimately giving 
the device a repairability score of 1 out 
of 10 (10 being the easiest to repair). 
The Retina laptop’s sealed and fused 
construction makes repairs difficult or in 
some cases impossible, argues Wiens. Just 
opening up the back of the laptop poses 
a challenge because the device is held 
together with tamper-resistant security 
screws, which, according to iFixit, “clearly 
have one purpose: to keep you out.”
Transshipment of 
E-waste
Many of us do not consider the fate 
of our electronics when we drop them 
off to be recycled, or the potential that 
our devices could end up in another 
country for processing. UNU’s 2014 
report states that, “the global trading of 
electronics and substandard recycling in 
developing countries has led to environ-
mental catastrophes in places like Guiyu,
Fairphone is an Amsterdam-based 
company that, according to their 
website, aims to create the most 
ethical phone possible. This means 
taking into consideration the life 
cycle of their products and green 
manufacturing, as well as using 
simpler parts so their phones are 
easier to fix. The Fairphone 2 is the 
only smart phone to receive a 10 
out of 10 repairability score from 
iFixit. The rating system is based 
on how easy a smart phone is to 
disassemble and how relatively 
cheap it is to repair. Phones also 
get points based on the availability 
of a repair manual. There are 
currently 60,000 Fairphones in 
circulation worldwide. 
THE MOST 
ETHICAL PHONE
DOCKERS
FAMILY RESTAURANT
6094 Fraser St  Vancouver
Breakfast  Lunch  Dinner 
Takeout
604.327.6713
Phone 604.582.0322
Fax 604.582.0323
charliegrewal@apgroup.ca
Jassy Grewal, Owner
Container Loading/Unloading 
Dry Dock Container Trucking 
Dry Van & Reefer Loading/Unloading
Port Container Trucking
B-train Services 11675 130 St Surrey, BC  V3R 2Y2
China”—a town with 150,000 residents 
in the Guangdong Province. Jack Hayes, 
PhD, professor of Asian Studies at 
Kwantlen Polytechnic University, explains 
that e-waste is extremely toxic and can 
cause serious envi-
ronmental damage 
and health problems 
in countries that 
receive and process 
the world’s e-waste; 
for this reason, the 
transshipment of 
e-waste from Europe 
and North America 
to countries like China is illegal.
In Junkyard Planet: Travels in 
the Billion Dollar Trash Trade (2013), 
Journalist Adam Minter investigates the 
e-waste trade in Guiyu-a place he has 
traveled to numerous times between 2003 
and 2015. “Guiyu is not a nice place, but 
it’s a hell of a lot better than it was in 
2003, and it’s a hell of a lot better than 
2007,” he says. Hayes also notes that the 
amount of e-waste that is illegally shipped 
to China has gone down in recent years 
due to increased public awareness of 
the issue and stricter enforcement 
laws in China. Minter thinks it is a big 
misperception that the people who are 
processing e-waste are somehow forced 
into the work; people go to Guiyu because 
the work pays well, he says. “There’s this 
dialectic that there’s this wealthy West 
that is dumping [e-waste] on these poor, 
helpless Chinese and it’s completely 
wrong,” he explains. Minter is weary of 
the way Guiyu is portrayed in the main-
stream media, arguing that, “As anything 
in China, it’s far more complicated than 
what is commonly depicted.”
In Junkyard Planet, Minter explores 
the re-use sector of the e-waste trade in 
Guiyu. When Minter asks an e-waste 
trader about the re-use value of his clunky 
old cell phone, the man informs him that 
its parts have value. The trader tells Minter 
that the chip in his old phone is the kind 
used in creating scrolling electric signs, and 
there is value in its screen and memory. 
Parts of his device could go on to have a 
second life, even if it is no longer desirable 
as a phone.
Kyle Wiens argues that e-waste 
represents only part of the environmental 
damage caused by 
the high consump-
tion and frequent 
replacement of elec-
tronic goods. “Just 
look at the compa-
nies that are mining 
rare earth metals in 
northern China—
it ’s phenomenal 
how much damage they have caused 
and are continuing to cause,” said Wiens 
in an interview with Scrap Magazine 
(November/December 2015). He further 
argued that, “The real e-waste tragedy is 
that we’re not leveraging the material 
that goes into these devices as much as 
we could.”
Increasing the 
Lifespan of Devices
Wiens wants to make it easier for people 
around the world to fix their electronics. 
Besides creating and sharing electronic 
repair manuals, his organization, iFixit, has 
also partnered with Electronic Recyclers 
International (ERI) that have eight loca-
tions in the United States and process 
over 250 million pounds of e-waste each 
year. iFixit pays ERI for electronic parts 
that would otherwise be shredded, and 
sells the parts to people who want to 
repair their devices. Wiens believes that 
efforts geared at reducing e-waste have, 
“to involve products that last a long time. 
It’s not going to involve manufacturing 
two billion new cell phones every year like 
we’re doing right now” (Scrap Magazine, 
November/December 2015).
For people who would rather learn 
repair skills in person, there are Free 
Geek organizations in a number of 
Canadian and American cities that offer 
free, hands-on help. Learning to fix a 
computer or phone, whether from an 
online manual or at an organization like 
Free Geek, creates a more engaged rela-
tionship with the technologies we use 
every day. iFixit’s Self-Repair Manifesto 
states that, “repair connects people and 
devices, creating bonds that transcend 
consumption.” Increasing the lifespan 
of our devices is a tangible way to mini-
mize the environmental effects of tech 
manufacturing and recycling. 
Keyboard faceplates in  
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IT IS A BIG 
MISPERCEPTION 
THAT THE PEOPLE 
WHO ARE PROCESSING 
E-WASTE ARE 
SOMEHOW FORCED 
INTO THE WORK.
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The average age of a farmer in BC is 56, and less than 10 per cent of farms are operated by farmers under the age of 40, according to Statistics Canada. The high cost of 
agricultural land is a barrier to entry for young farmers. Farm 
Credit Canada reported that the cost of farmland in Canada 
rose by 14.3 per cent in 2014, and in BC, farmland prices have 
risen for over a decade. The increasing cost of agricultural land 
and an aging farmer population threaten BC’s food security.
At the University of British Columbia 
(UBC), the Faculty of Land and Food 
Systems runs the UBC Farm Practicum in 
Sustainable Agriculture: a living labora-
tory that offers an eight-month, hands-on 
farming practicum. The practicum was 
founded in 2008 and teaches students the 
basics of farming and business in order to 
become agricultural leaders in the community. “We grow the 
next generation of growers,” says Véronik Campbell, academic 
programs manager at the UBC Farm. “We have the expertise to 
share, so why not use it to help shape farmers?” 
The UBC Farm Practicum teaches students the basics of 
growing, including techniques for germination, heat require-
ments, and proper cycle planning. Each student gets their own 
one-metre by twenty-metre plot of land where they can grow 
produce and experiment with different types of vegetables, like 
jalapeños, poblano peppers, pickling cucumbers, and toma-
toes. In addition to planting their own plot, participants work 
together to grow produce on a 10-metre by 20-metre commu-
nity plot, and in a high-tunnel greenhouse.
This past year, the program admitted 12 applicants. Some 
students had no farming experience but wanted to learn the 
farm trade, while others hoped to learn how to build their own 
farming business. Robert Spring and his partner, Stacey, decided 
to take the program together because they had farmland but did 
not have the agricultural know-how to produce food. “When 
we inherited my mother’s farmland, we felt 
selfish for not using it to its full potential,” 
says Robert Spring. “We decided to partic-
ipate in the practicum as a stepping stone 
to becoming farmers, and I can’t emphasize 
how positive an experience it was.”
The Springs are currently developing 
BC Centre For New Farmers, a non-profit 
organization that will seek to support new agrarians in starting 
and operating farm businesses. To assist farmers in their 
start-ups, the organization will offer business mentorship, 
housing, seed funding, tools, and more. “We don’t want people 
to worry about the cost of starting a new farm. We want people 
to learn, get good at growing, make mistakes, and be symbiotic 
with the other activities on the farm,” says Robert Spring. The 
organization will begin taking applications in fall 2016.
Another UBC Farm student, Derrick Pawlowski, was 
halfway through his biochemistry undergraduate degree when 
he realized that he wanted to study something that helped the 
Future Harvests
UBC’s Farm Practicum is producing  
a new generation of agricultural leaders.
Written by Charlotte Sander 
Photos by Martin Dee
UBC Farm Practicum student harvesting lacinato kale
The increasing cost  
of agricultural land  
and an aging farmer 
population threaten  
BC’s food security.
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environment. “The practicum offered 
so much more than I expected,” says 
Pawlowski. “It wasn’t until I put my hands 
in the soil that I knew that this was what 
I needed to be doing.”
Through the practicum, UBC Farm 
students are given the tools and resources 
they need to contribute to a sustain-
able food and agriculture industry in 
BC. The Springs will soon open their 
doors and share their land with other 
young farmers. Pawlowski is attending a 
homesteader program at OUR Ecovillage 
on Vancouver Island: an intentional, 
sustainable community that focuses on 
food production, community, and natural 
building. Regardless of the path, these 
programs are helping young farmers 
get their hands dirty so they can make 
a difference. 
UBC Farm-harvested carrots
THE THREE 
SISTERS
The Three Sisters is a collective title 
given to corn, beans, and squash. 
Grown together, these plants 
benefit from a unique, symbiotic 
relationship. Corn is started first and 
each tall stalk serves as a trellis for 
the beans. Beans produce nitrogen 
for the corn and squash. The squash 
leaves provide ground cover for the 
soil, which prevents weeds from 
growing. When grown together, and 
properly watered, these three plants 
are self-sustaining.
   
Take an adventure across the Lower Mainland, Squamish and Whistler 
and learn the traditional uses of local plants by both First Nations and 
Europeans. Get tips on how to identify, sustainably harvest and utilize 
these plants in your everyday life.
If you share our passion for foraging and want to learn to do it in a respectful way, 
join us on one of this season’s tours and help us build a deeper relationship  
with our natural environment.
www.foragertours.com
Exploe the cultural heritage of the South Coast
        and join us on one of our unique
               Foaging Tours
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Overfishing—catching 
too many of one species, leaving 
the population unable to sustain itself or 
withstand further fishing—is currently 
one of the greatest threats to our oceans. 
To keep up with the growing demand for 
seafood, fishing companies have increased 
their fleet sizes and implemented more 
productive fishing practices. While these 
new methods increase yield, they also 
deplete fish populations and damage 
marine ecosystems. Other negative 
environmental repercussions include 
habitat loss and unwanted bycatch—
the  unintentional capture of non-target 
species—including endangered species 
and corals.
Ocean Wise is a conservation program 
founded by the Vancouver Aquarium in 
2005. Its goal is to promote and provide 
education about sustainable seafood: 
species that have been caught in a way 
that supports the growth of fish popu-
lations and minimizes damage to ocean 
habitats. When consumers choose sustain-
able seafood, it allows fish populations to 
replenish and marine ecosystems to thrive. 
Ocean Wise is addressing the issue of 
overfishing by raising awareness about the 
impact that consumers have on the oceans.
If a species meets Ocean Wise’s 
criteria, it is marked as sustainable, receives 
Ocean Wise certification (and the use of 
their logo), and is added to 
their recommended seafood 
list. This list is continuously 
updated and species are 
re-classified as new research 
is made available. 
Sustainable seafood is 
not limited to Canada’s 
coastlines; the rest of 
the country is becoming hooked as 
well. Planet Shrimp, located in Aylmer, 
Ontario (already an Ocean Wise certified 
partner), has transformed an old tobacco 
warehouse into a viable shrimp farm that 
will produce fresh, succulent, sustain-
able shrimp ready to harvest and ship 
to Ontario markets. CEO and founder 
Misha Andric explains that, “when fully 
developed, the facility is set to produce up 
to three million pounds of Pacific White 
Shrimp annually.” Once harvested, the 
shrimp will be shipped on ice within 
one to two hours. While still currently 
in development, Planet Shrimp is set to 
start harvesting organic,  antibiotic-free 
shrimp in August 2016.
Theodora Geach notes that only 
10 per cent of the oceans’ top species 
remain; making informed consumer 
decisions has never been more 
important. Positive change to industry 
practices begins with people making a 
commitment to supporting sustainable 
seafood. Every choice we make counts, 
and Ocean Wise is making it easier to 
identify the best options available. With 
over 600 business partners, Ocean Wise 
is working hard to make sustainable 
seafood the only option available world-
wide. As consumers, we can help secure 
a stable future for our oceans. 
Turning the Tides
Vancouver’s Ocean Wise helps consumers 
make informed decisions.
Written by Julianna Sonntag 
Photos by Alecia Mantei
Oceans cover nearly three- quarters of the Earth’s surface and are home to countless marine 
species. However, despite the oceans’ vast 
size and seemingly endless bounty, fish 
populations are being rapidly depleted. 
Ocean Wise Seafood Specialist, Theodora 
Geach, explains that since the seven-
ties, the consumption of seafood has 
doubled worldwide; nearly 90 per cent 
of the oceans’ large predatory fish species 
have been fished out. A solution to this 
growing concern starts with educating 
and empowering consumers who create 
the demand for seafood. 
OCEAN WISE 
CRITERIA
In an attempt to help consumers make 
the most informed decisions possible, 
Ocean Wise provides a recommended 
seafood list. Their recommendations 
are based on four criteria:
1. The species must be abundant in 
population and resilient to fishing 
demands.
2. The fishery must be managed 
according to the most recent 
research and with regulations that 
ensure that the species’ population 
is never overfished.
3. The species must be caught in a 
way that restricts bycatch.
4. The species must be caught in a 
manner that minimizes damage to 
the ocean habitat.
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L ate February is a special time of year in Vancouver. The days grow longer and the air is filled with the 
scent of early plum blossoms. February 
also signals the imminent arrival of 
patio season. It was an especially warm 
February afternoon when we sampled 
WildTale Coastal Grill’s lunch menu 
(patio seating, of course). 
WildTale was launched by John 
Crook and Erik Heck (of Flying Pig 
Restaurant fame). The 100-seat restau-
rant, with an additional 50-seat patio, 
has a spacious interior, an open kitchen, 
and a fresh oysters & raw bar. Opened 
in spring 2015, this restaurant quickly 
became one of Vancouver’s best new 
happy hour spots.
The menu celebrates coastal cuisine 
(mostly Ocean Wise) from around the 
world. Sourcing environmentally sustain-
able ingredients results in noticeably 
fresh-tasting meals—a trade-
mark of WildTale’s dishes.
We started with the Wild Seafood 
Trio, which features a rotation of daily 
seafood choices. The Arctic char, coho 
salmon, and sturgeon arrived perfectly 
seared and tender, atop a bed of seasonal 
greens and roasted new potatoes.
Following our server’s suggestion, 
we ordered soft and pillowy Deep 
Bay Kusshi oysters and Malpeques—a 
larger, briny-tasting oyster from Prince 
Edward Island. Both varieties had a 
pleasant, delicate texture and were 
beautifully presented with a side of 
grated horseradish.
Our third course, the Crispy Humboldt 
Squid, was prepared with a thin, breaded 
crust and served with a spicy Sriracha 
dipping sauce. While more doughy than 
crispy, it was a great sharing dish and a 
far cry from typical calamari. We finished 
 
 
with the House Ceviche, a cocktail of 
white fish and shrimp accented with citrus 
and cilantro. The ceviche had a wonder-
fully fresh taste and offered a generous 
assortment of seafood.
With a sophisticated yet relaxed 
atmosphere, WildTale offers a variety 
of meals from ocean, field, and farm, 
with most items ranging from $12 to 
$30. Its dishes shine brightest, however, 
when fresh seafood is at the centre of 
the plate. 
WildTale Coastal Grill
1079 Mainland Street
604‒428‒9211
wildtale.ca
Wild Seafood Trio WildTale interior
Fresh Seafood at
WildTale Coastal Grill
Written by Celina O’Connor & Nicole Yeh 
Photos by Justine Rockwood
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W ith a cozy atmosphere and delicious Japanese comfort food, Zipang Provisions is a 
great place to unwind after a long day. 
The interior features raw-wood columns 
with thick rope used as partitions. These 
materials are markers of early Vancouver’s 
booming lumber industry. According 
to Zipang Provisions’s website, zipang 
is from The Travels of Marco Polo and 
means “land of gold.” Zipang’s food and 
décor draw on Vancouver’s history as a 
site of convergence for East and West. 
This interplay between cultures is subtly 
reflected in the menu.
The Kale Gomaae, with its use of 
kale in place of traditional spinach, is 
a great example of Western influence 
on Japanese cuisine. This appetizer has 
hints of peanut and sesame, without 
any one flavour overpowering the other. 
We also tried the Zipang Salad, a dish 
topped with crispy fried rice noodles, 
seaweed, and a drizzling of tangy garlic 
dressing laid on a bed of iceberg lettuce, 
red onion, and radish. 
Our next item was the Spicy Noodle, 
which consists of a large portion of udon 
or soba noodles in a spicy broth, your 
choice of protein, and cubed zucchini 
and carrots. We chose the vegetarian 
option with udon noodles. We also 
ordered the Vegetable Assorted Nigiri 
Sushi, and all of the rolls were beauti-
fully assembled. It was a great deal at 
$9.80 for 11 pieces. The asparagus roll 
had perfectly softened asparagus stalks 
that still packed a satisfying crunch. 
Zipang also serves a range of inno-
vative cocktails and a large selection 
of sake. This restaurant offers a wide 
variety of tasty dishes at a reasonable 
price; two people can eat a filling meal 
for under $40. 
A Modern Take on Japanese Classics at
Zipang Provisions
Written by Anahita Jamali Rad & Dasol Yoo 
Photos by Justine Rockwood
Zipang Caesar with tempura prawns
Kale Gomaae Zipang interior
Zipang Provisions
3068 Main Street
604‒428‒5700
zipangprovisions.com
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Bao Down is often bustling with customers who are drawn in by the restaurant’s trendy space and fusion 
menu offerings. We visited Bao Down’s 
West 2nd Avenue location (there is a second 
location in Gastown) and sampled a wide 
variety of dishes from the lunch menu.
Bao Down is best known for its 
steamed bao, which are packed with 
unique combinations of colourful ingre-
dients and served on a delicious, cushiony 
bun. Our favourite bao was the Kare Bear, 
which features beef short ribs and a large 
piece of tempura bok choy in a peanut 
sauce. The YVR is a fresh and flavourful 
bao that comes with  sesame-seared alba-
core tuna served with wasabi mayo and 
sweet sauce. On our next visit, we would 
like to try the Bao Chicka Bao Bao. This 
popular bao is served with garlic and 
lemongrass fried chicken, daikon, carrot, 
fish sauce glaze, and garlic scape mayo. 
Bao Down’s lunch menu also offers 
lighter fare. The vegetarian Singapore 
Slaw is a mountain of crisp vegetables—
taro, carrot, cucumber, bean sprouts, 
jicama, and sunflower sprouts—served 
with rice noodles and accented with 
peanuts, Thai basil, and mint, all tossed in 
a delicious umeboshi vinaigrette. The Ahi 
Tuna Poke Bowl is a generous serving of 
fresh and buttery Ahi Tuna surrounded 
by vegetables on a bed of white rice. 
Bao Down uses only Ocean Wise 
certified seafood and sources locally 
grown vegetables whenever possible. The 
prices are reasonable—most lunch items 
range from $12 to $20—and the portions 
are generous. Half servings are available 
for most dishes, making it possible for 
diners to try a few different menu items. 
Bao Down is worth a visit for its unique 
take on pan-Asian food. It is a great spot 
to grab lunch, or a bite to eat on a night 
out in Olympic Village. 
Casual Asian Fusion at
Bao Down
Written by Joanna McDonald & Lindsay Risto 
Photos by Justine Rockwood
Ahi Tuna Poke Bowl Bao Down interior
A selection of popular baos
Bao Down Gastropub + Raw Bar
115 West 2nd Avenue
604‒620‒5226
baodown.net
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S teps behind Vancouver’s famous steam clock sits Silvestre Gusto Latino, a family owned gem in the 
heart of Gastown. Run by Peruvians, it is 
one of the few restaurants in Vancouver 
that serves authentic South American 
cuisine. Its interior is modest: the open 
kitchen overlooks small two-seat tables 
and the walls are a bright orange. Don’t 
be fooled by Silvestre’s unassuming 
interior; its menu offerings are anything 
but humble.
Aji de Gallina and Lomo Saltado are 
some of the classic Peruvian dishes that 
Silvestre is known for. Aji de Gallina is 
pulled chicken infused with spicy aji sauce 
and garlic. Topped with Parmesan cheese, 
this dish has a unique, nutty flavour. The 
Lomo Saltado, a beef stir-fry, is a more 
familiar dish for those not well acquainted 
with South American cooking. Sirloin 
steak is first marinated in aji Amarillo, 
vinegar, and cilantro; the steak is then 
served over French fries, sautéed onions, 
and white rice. Both dishes are simple, yet 
delicious, and sure to hit the spot.
On a sweeter note, Silvestre’s dessert 
case is irresistible to any sugar lover. From 
Arroz con Leche (rice pudding) to Alfajores 
(cookie sandwiches with caramel filling), 
Silvestre showcases a variety of decadent 
treats. As the desserts are conveniently 
located beside the till, you may have to 
exert some willpower while paying for 
your dinner.
Silvestre does not label itself as a 
fusion restaurant; it is the closest you will 
get in Vancouver to flavours otherwise 
found only in Peru. Next time you are in 
Gastown, consider Silvestre Gusto Latino. 
The entrées range from $20 to $25 and 
the price is well worth it. This unassuming, 
tiny joint is a rarity in Vancouver. It is truly 
one of a kind. 
Authentic Peruvian Dishes at
Silvestre Gusto Latino
Written by Marianna Vilchez 
Photos by Justine Rockwood
Silvestre Gusto Latino interiorCausa Rellena de Camarones
Lomo Saltado
Silvestre Gusto Latino
317 Water Street 
604‒558‒2825
silvestregustolatino.com
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T odd Graham teaches fermentation classes and workshops. He also runs a popular monthly secret supper 
in Vancouver’s Chinatown and weekend 
pop-up brunches at The Black Lodge 
restaurant in Mount Pleasant. 
If you would like to try your hand at 
fermentation, we have included Graham’s 
easy-to-make kimchi recipe. Depending 
on how this recipe is prepared, it can taste 
spicy or sour, vinegary or salty—it can even 
taste soda-like. “Kimchi is an acquired 
taste,” says Graham, but “when you acquire 
it, there’s no other taste quite like it.”
Kimchi is a Korean dish that is tradi-
tionally made with nappa cabbage, but you 
can use whatever vegetables are in season. 
“I’ve pretty much used any vegetable 
you can get,” says Graham. This versa-
tile ferment is served with most meals 
in Korea, and is a popular side dish with 
rice, meat, or fish. You can also use it to 
make tofu and kimchi soup. To make your 
kimchi extra delicious, Graham suggests 
adding snow peas.
Instructions
Before you get started, make sure your 
workspace is clean and that your jars 
are sterilized. 
1. Chop cabbage into 5-cm squares. 
2. Cut carrots and daikon into 5-cm 
long matchsticks.
3. Combine the cabbage, daikon, and 
carrots in a medium-sized bowl. Mix 
in the salt and let sit for an hour.
4. After the mixture has sat for one 
hour, use your hands to press down 
on the vegetable mixture and drain 
any liquid into a small bowl (set 
liquid aside and save for later).
5. Blend garlic, green onion, ginger, 
and hot peppers into a paste using a 
blender or food processor (you can 
also mix them by hand).
6. Add the spice mixture to the vege-
tables and mix everything together 
until evenly covered.
7. Pack the mixture tightly into a large 
crock or jar.
8. Once the mixture is in the crock or 
jar, press down on the mixture again 
(if needed, add saved liquid to cover 
the vegetables entirely).
9. Weigh down the mixture. You can do 
this by placing a sandwich bag filled 
with water in each crock or jar, or by 
placing a smaller jar inside each jar 
you are using.
10. Cover with a clean cloth.
11. Place somewhere cool and dark and 
let sit for at least five days.
12. Once your kimchi is to your liking, 
cover it with a lid and store it in the 
refrigerator. It is a matter of personal 
preference whether or not to drain 
the liquid.
Kimchi is meant to be pungent. The 
longer it stays unrefrigerated, the stronger 
its scent and flavour. Unless your kimchi 
tastes foul, it is fine to eat. But if you see 
mould in your crock or jar, toss that batch 
out and start again. Kimchi will taste 
different every time you make it. “Like 
most fermented things, you’ll know if you 
don’t like it,” says Todd. “The version of 
‘off ’ is really questionable in fermentation.”
Kimchi is a great introduction to 
fermented food: it’s simple, and the end 
product is versatile and delicious. 
To find out more about Graham’s projects, 
follow Handtaste Ferments on Facebook 
and Instagram.
Kimchi Kitchen
Written by Joanna McDonald 
Photos by Jesse Bulman
Simple Kimchi Ingredients
1 head nappa cabbage
2 carrots
1 radish (daikon)
3 cloves garlic
whites of 5 green onions 
3 - 4 hot peppers (dried, powder, or fresh)
1 tablespoon salt
3 tablespoons grated ginger
1 tablespoon fish sauce (optional)
Todd Graham in his kitchen with 
two different varieties of kimchi.
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The small island of Kauai, Hawaii, has a tropical climate and an abundance of fresh water. Together, these elements create a 365-days-per-year farming cycle, which makes 
the island an ideal location for aspiring farmers.
Originally from Austin, Texas, 
Katie  Anderson first visited Kauai in 
2012 to volunteer at a local farm. During 
her stay, she met three like-minded 
farmers and together, they started 
Taproot Kauai farm. They purchased 
their first piece of farmland in July 2014.
“Taproot is here to show people it 
is possible to live from the land, know 
where your food comes from, and understand that a healthy 
life is attainable,” says Anderson. She sells Taproot’s herbs and 
spices, including cinnamon, nutmeg, clove, and pineapple sage, 
at local farmers markets. Anderson also makes unique jams 
from Liliko’i, an Hawaiian passion fruit grown on the farm.
Taproot hopes to launch a food truck in the next six 
months. “There are inﬁnite possibilities when it comes to 
dishes that feature exotic fruits and vegetables,” says Anderson, 
“[this makes] Kauai’s climate optimal for starting a 100 per 
cent local, farm-to-table food trailer.” 
Some of Taproot’s proposed food truck 
menu items include pizza—made from 
all local ingredients and prepared in a 
wood fired oven (including gluten-
free crust as well as raw and vegan 
options)—and squash tacos. Anderson 
and her business partners are currently 
finalizing county requirements and 
permitting details for the food truck.
Anderson has learned the importance of patience when it 
comes to growing food and starting a business. She stresses 
the value of being part of a community that shares her 
passion. Speaking of her farming partners she says,“each one 
Grow Your Own
Are farm-to-table food trucks the way of the future� Taproot Kauai, a thriving 
farming community in Hawaii, is an inspiration for a sustainable lifestyle.
Written by Olga Sizykh 
Photos by Jamie Lamar
“Taproot is here to show 
people it is possible to live 
from the land, know where 
your food comes from, and 
understand that a healthy 
life is attainable.”
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of us brings forth a vision, creating a 
copacetic farm full of growth, challenge, 
[and] diversity.”
When discussing the challenges of 
running a farm, Anderson’s optimism 
shines through. She interprets challenges 
as opportunities for growth and improve-
ment. “If we can successfully create a 
model that shows people exactly where 
their food is coming from, this will ripple 
out to the rest of our society,” she says. 
Her advice for people who are interested 
in farming is to, “get your hands in the 
land, plant seeds, and become curious.” 
Jars of Liliko'i jam
Katie Anderson at Taproot Kauai farm
To find out more about Taproot Kauai, 
follow Katie Anderson on Instagram: 
taproot_kauai
LENNOX LIQUOR STORE
1-555 W. 12th Ave, 
Vancouver
Phone: 604-871-1116
Email: lennoxliquor@gmail.com
Fax: 604-871-1106
www.lennoxliquor.com
A small privately owned store with a 
wide range of selected wines, beers, 
and spirits.
Open 
Monday–Sunday 
10am–11pm
All-inclusive packages 
for every occasion.
High tea, old-world charm and 
customizable cocktails.
Shower your loved ones while you enjoy 
the party; let us create magical memories 
starting at $32 per person.
Private Celebrations
3066 West Broadway NeverlandTea.com @NeverlandTeaSalon
ARE YOU COMFORTABLE WITH THE GOVERNMENT’S  
PLAN FOR YOUR FAMILY ESTATE?
Do you understand how much coverage  
your family requires?
Do you know how to preserve your  
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World Financial Group Canada Inc. (WFG) is a financial service marketing company whose affiliates offer a broad array of 
financial products and services. World Financial Group Insurance Agency of Canada Inc (WFGIA) offers life insurance and 
segregated Funds. WFG Securities Inc. offers mutual funds. WFG, WFGIA, and WFGS are affiliated companies.  
Headquaters: 5000 Yonge Street, Suite 800 Toronto on M2N 7E9 T: 416-225-2121
Contact: 778-834-6990 or 778-712-8288  
Email: clee04nfgc@wfgmail.ca
Tap into our talent pool.
 CO-OP & CAREER DEVELOPMENT CENTRE AT LANGARA COLLEGE
HIRE A STUDENT
Access career-ready
students for 4- or
8-month full- or 
part-time work terms.
SHARE YOUR EXPERTISE
Be a mentor, join
industry panels, or
give informational
interviews.
CONNECT WITH US
Visit langara.ca/coop-and-
career-development
or get in touch at
coop@langara.ca.
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Sparkling blue waters, fine white sand, coral reefs, lush green foliage, underground rivers, and diverse 
wildlife: what more can a traveller want?
The Palawan Province is made up of 
1,780 small islands. Located southwest 
of Metro Manila, Palawan is known as 
“the last frontier” of the Philippines and 
is among the most biologically diverse 
areas in Southeast Asia. Palawan is 
home to approximately 690,000 hect-
ares of terrestrial forests, and 279 bird, 
379 coral, and 69 reptile species. It is also 
famous for its underground river located 
in Puerto-Princesa Subterranean River 
National Park. Over eight kilometres 
long, it is the second longest under-
ground river in the world.
Puerto-Princesa is Palawan’s biggest 
city and is located on the coastline of 
the main island. It is a 75-minute flight 
from Manila, the Philippines’ capital, to 
Puerto-Princesa. From there, visitors can 
travel by land or ferry to the rest of the 
province’s popular destinations.
In El Nido and Coron, two of 
Palawan’s most visited areas, tourists 
can choose from a variety of activities, 
such as hiking, snorkelling, and scuba 
diving. The Secret Lagoon, a small 
island surrounded by limestone cliffs, 
is a popular destination in El Nido. 
Helicopter Island and Tapiutan Island 
are both perfect spots for scuba diving 
and snorkelling. Visitors can also hike 
into the Palawan rainforest and stop to 
enjoy Bulalacao Waterfalls.
In Coron, tourists can travel around 
multiple islands and visit the beautiful 
Twin Lagoon or the white sand beaches of 
Banol Beach. According to Club Paradise 
Resort, Mount Tapyas—a peak marked 
by a giant white crucifix that towers 210 
metres above sea level—is usually one 
of the first stops for travellers. Dive in 
Coron Bay to see Japanese shipwrecks 
from the Second World War resting 10 
metres below the surface. These wrecks, 
covered in corals and sponges, attract 
tourists from around the world. The 
Calauit Safari Park is home to endan-
gered animals such as Calamian deer, 
Palawan bearcats, and porcupines.
Camille Puche visited Palawan in 
April 2014. “The most beautiful scenery 
I saw was when we were passing by the 
mountains and it was a bright sunny day; 
that clear blue water was just breath-
taking,” she says. The best time to travel 
to Palawan is between December and 
May. “If you visit during April or May, 
expect really hot weather,” says Puche.
Are you still thinking about where 
to go on your next trip? Palawan might 
be just the spot you are looking for. 
The white sandy beaches of Sabang, Puerto Princesa.
Photo by Camille Puche
The spectacular Underground River is over eight kilometres 
long, and one of the longest of its kind in the world.
Photo by Eddieins/iStock/Thinkstock
The Philippines’ Last Frontier
Touring, snorkelling, and hiking —these are just some of the activities you 
can enjoy in the paradise of Palawan.
Written by Griselda Boquiren 
Photos by Camille Puche
C oined “the gateway to the Amazon” by local residents, Iquitos is the largest city in the world that 
cannot be reached by road. Located in 
northeastern Peru, Iquitos is a city of 
contrasts: mud huts and dirt roads run 
alongside five-star tourist accommo-
dations; elegant restaurants sit next to 
run-down computer cafés. It is a rural, 
yet bustling city with a buzzing night-
life—from dancing to live music, there is 
rarely a dull moment in Iquitos.
The Belen Market is one of Iquitos’s 
most popular attractions. Covering 
20 city blocks, Belen is the largest 
market in the Peruvian Amazon. The 
market is always crowded and full of 
vendors selling everything Amazonian, 
from jungle produce to cigars and 
medicinal plants. The market is also a 
haven for thieves, so tourists should 
exercise caution.
From Iquitos, visitors can travel 
to the jungle by boat along the 
mighty Amazon River. Guides typi-
cally stop the boat at different islands 
along the river, so guests have time 
to explore before arriving at their 
final destination. Visitor Mimy De 
La Sotta remembers the boat ride 
fondly: “My best experience was navi-
gating through the Amazon River 
at full speed and stopping at the 
little villages to mingle with the people,” 
she says.
Once in the jungle, tourists have 
a variety of comfortable accommoda-
tions to choose from. Most hotels offer 
a collection of huts, held high in the air 
atop wooden stakes and interconnected 
by a series of bridges and canopies. 
Private bungalows are available for 
tourists looking for a bit more luxury. 
Student traveller, Kasandra Marchant, 
recalls her hotel as, “unique… there 
were reading rooms with hammocks 
and mosquito nets, a bar, cafeteria, 
and all of our bedrooms in these tall, 
straw huts.” Many visitors describe their 
accommodations as the perfect balance 
between wild and indoor life. In the 
jungle, alarm clocks are replaced by the 
calls of monkeys and exotic birds, and 
mosquito nets are an absolute necessity.
The jungle is a wild place. Out in 
the wilderness, guests can leave the 
busy city life behind and reconnect 
with nature. While the jungle brims 
with exotic creatures and plant life, 
Iquitos offers a wide array of cultural 
experiences. This diversity is perhaps 
the Peruvian Amazon’s most magical 
quality. When you visit Iquitos and 
take advantage of the surrounding 
wilderness, you truly get the best of 
both worlds. 
Down the Amazon
The bustling Peruvian city of Iquitos and the surrounding 
jungle are the perfect setting for an exciting adventure.
Written by Marianna Vilchez
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From Iquitos, visitors can travel to the jungle 
by boat along the mighty Amazon River.
Photo by Lukasz Janyst/iStock/Thinkstock
WRITTEN BY MICHELLE DIAZ 
PHOTOS BY THE VANCOUVER AQUARIUM
CHESTER IS A RARE FALSE KILLER WHALE WHO WAS FOUND STRANDED IN TOFINO, BC, IN JULY 
2014. LOCAL RESIDENTS SENT OUT AN S.O.S. AND THE VANCOUVER AQUARIUM’S MARINE 
MAMMAL RESCUE TEAM ANSWERED THE CALL...
WHEN CHESTER ARRIVED AT THE VANCOUVER 
AQUARIUM’S MARINE MAMMAL RESCUE CENTRE 
FACILITIES, HIS  PROGNOSIS WAS GRIM. AQUARIUM 
VETERINARIAN DR. MARTIN HAULENA TOOK STOCK 
OF THE ANIMAL’S INJURIES.
CHESTER WAS LESS THAN TWO MONTHS 
OLD, HAD NO ERUPTED TEETH, AND WOULD 
HAVE STILL BEEN NURSING. HE COULD NOT 
FEED, HE COULD NOT SWIM.
FALSE KILLER WHALE TREATMENT PROTOCOLS WERE 
UNCLEAR AT THE TIME, SO THE TEAM REACHED OUT TO 
THE INTERNATIONAL COMMUNITY FOR GUIDANCE.
“OF THE THREE OR FOUR OTHER FALSE KILLER WHALE CALVES THAT HAVE STRANDED 
AROUND THE WORLD, NOT ONE SURVIVED,” NOTES DR. HAULENA. “SO FOR CHESTER TO 
SURVIVE IS A HUGE SUCCESS. BUT IT’S NOT LIKE WE DIDN’T LEARN FROM WHAT OTHER 
PEOPLE HAVE DONE. IT’S A BIG COMMUNITY OUT THERE THAT ALL WORKS TOGETHER.”
THE FIRST DAYS OF CHESTER’S TREATMENT WERE CRITICAL. UNABLE TO SWIM 
WITHOUT ASSISTANCE, CHESTER WAS CIRCULATED THROUGH THE RECOVERY 
POOL NON-STOP OVER A 24-HOUR PERIOD BY STAFF AND VOLUNTEERS. HE WAS 
THEN SUPPORTED IN A SPECIALLY DESIGNED SLING AS HE GAINED STRENGTH.
BUT CHESTER NOT ONLY SURVIVED, 
HE THRIVED, AND AT TWO YEARS OLD, 
HE IS THE LONGEST LIVING RESCUED 
FALSE KILLER WHALE IN CAPTIVITY.
ACCORDING TO DR. HAULENA, 
“CETACEANS THAT STRAND 
HAVE ABOUT A 10 PER CENT 
CHANCE OF SURVIVAL ONCE 
THEY HIT THE BEACH.”
CHESTER’S RECOVERY AGAINST 
THE ODDS IS A TESTAMENT TO 
THE ABILITIES OF DR. HAULENA’S 
TEAM. “HE IS A SYMBOL OF HOW 
PROUD I AM OF OUR INCRED-
IBLE TEAM THAT PUTS HEART 
AND SOUL INTO EVERY SINGLE 
ANIMAL, EVERY SINGLE DAY,” SAYS 
HAULENA, “HE’S WHY WE HAVE 
A VANCOUVER AQUARIUM. YOU 
CAN’T SAVE LIVES LIKE CHESTER’S 
UNLESS YOU HAVE FOLKS THAT 
KNOW WHAT THEY’RE DOING AND 
ARE READY TO DO WHAT THEY DO 
BEST AT THE DROP OF A HAT.”
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Publishing Program
Complete a 2 –year program in 1 yearDuring our 12–month program you will write and edit articles for print and online, you will also learn graphic design, master Adobe industry-standard software, produce a magazine, and create a website. You will graduate with a diverse range of materials for your portfolio.
For more information visit  
www.langara.ca/publishing  
or call 604-323-5432.

